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iding Publication in the Meat Packing and Allied Industries Since 1891 
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¢ 


Pr INDING our own business, looking straight ahead 


and going forward steadily in the most satisfactory 
advance in the history of our organization . . . an EARNED 
advance, based upon the integrity of M.I.S. products and 


services. 


We sincerely welcome fair rivalry in our field, and may we 
suggest you try some of the products offered . .. INCLUDING 
M.I.S. seasoning, cures, etc. Good clean competition is good 


for all of us! 


YOU CAN DEPEND UPON M.1.S. 
Try any of our Products on Consignment! 





4432-40 SO. ASHLAND AVE., CHICAGO 9 6 U%-Ngl g=— pe pe pee pp hteidloved 


MEAT INDUSTRY SUPPLIERS 























“And give me six nice frankfurters,” says Mrs. 
housewife. So the butcher counts out half a dozen 
and puts them on his scale. The housewife buys 
by unit count, the butcher sells by weight. The 
heavier the frankfurters, the bigger the sale. 


That's why it’s important to pack more meat and 
less air in every casing. That's why sausage makers 
everywhere are using “BUFFALO” Vacuum Mixers. 
These profit-building machines remove all trapped 
air from sausage emulsion... produce the smoothest, 
most solid emulsion that ever stuffed a casing. 


Vacuum-mixed sausage not only weighs more, but 
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20% greater sales volume 


it colors better...keeps better...shrinks less in cook- 
ing and curing. 


“BUFFALO” introduced the vacuum-mixing principle 
...has had far more experience in building this 
unit than any other manufacturer...has sold more 
of them to leading sausage makers. We'd like to 
send you complete details about this rugged ma- 
chine. Write to us, won't you. We'll be glad to 
send an experienced field representative to tell you 
all about this and other “BUFFALO” equipment. 








ities from 75 to 2000 pounds. 


JOHN E. SMITH’S SONS CO. 


50 BROADWAY . ° BUFFALO 3, NEW YORK 


Sales and Service Offices in Principal Cities 





“BUFFALO” Vacuum Mixer. Tub capacities from 75 to 
2000 pounds. Standard mixers also available in tub capac- 
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FLEX-O-MATIC Meat Processing 
Ovens are used by successful meat 
processors, like the R. R. Pressel Sausage 
Company, Detroit. This plant is most modern, inside 
and out and relies on a USP Processing Oven for 


@ MOST WANTED FEATURES their quality baked meat products. Pre-engineered 
@ LESS BAKE-OUT LOSS 
@ CLOSE CONTROL OVER 


to fit your plant layout, combined with better 


TEMPERATURES appearance and exclusive operating and sanitation 
@ SIMPLE, AUTOMATIC features, make USP the oven for your plant. 
OPERATION 


Investigate the FULEX-O-MATIC before 








you buy. You will be glad that you did! 
of Qy 
-, UNION |_9?OC /7 H-------------------— | 
- s T E E L Send us information and quotation on the proper size 
e FLEX-O-MATIC Meat Processing Oven (give production 
i a Ke oO D U C T od in pounds per hour). 
* COMPANY 
ALBION, MICHIGAN NAME 








FIRM 





Manufacturers of Flex-O-Matic Meat Processing 
Ovens, WENDWAY Sanitary Steel Rod Belt Convey- 
ors, Stainless Steel Meat Trucks, Portable Racks, rath a 
Wire Shelves, Ingredient Bins and Work Tables. 


ADDRESS 
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BeDjSCRIBE SAWS 


for perfectly scribing 


BEEF and PORK! 






—@ BEEF SCRIBE SAW 


PORK SCRIBE SAW 


Insure the sales-ability of your beef and 
pork cuts by eliminating those costly 
miscuts and avoiding ragged edges and 
bone splinters. 


The B&D Beef Scribe Saw gives you a 
perfect scribe every time .. . at greater 
speed and at far less cost. Adjustable 
guard permits scribing any depth of 
bone. Perfect balance relieves operator 
of its weight . . . means easy, accurate 
control. 


The B&D Pork Scribe Saw scribes both 
large and small animals at the profit- 
making speed of 500 sides per hour! 
Elimination of scribe marks on the bel- 
lies means a full yield. 


The B&D Beef and Pork Scribe Saws are 
but two of a complete line of B&D 
packer-approved, electrical cost-cutting 
machines. Write for specifications and 
further particulars today. 


Best and Donovan are the only manufacturers 
of the packer-approved B&D Combination Rump- 
bone-Saw and Carcass Splitter ¢@ Beef Breast 
Bone Opener @ Primal Cut Sew e@ Cattle De- 
horning Saw e Beef Scribe Saw @ Ham Mark- 
ing Saw e@ Pork Scribe Saw e¢ Hog Carcass 
Splitter and Hog Backbone Marker @ Utility Saw. 


INVEST IN THE BEST BUY B&D MACHINES 


332 S. Michigan Ave., Chicago 4, Ill. 
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A SMALL DETAIL--but this spring is typical 


of VILTER design and manufacture 


One of the headaches in refrigeration compressors has been the 
failure of compressor valve springs. Since the valves must go 
through millions of cycles, fatigue in valve springs has always 
been a major problem. Not satisfied with the life of the usual 
helical spring, Vilter engineers introduced the volute spring 
for the purpose. It is far less subject to fatigue, thus it should 
eliminate its share of compressor trouble. 


Small as this detail is, it’s typical of Vilter’s unceasing efforts to 
give you compressors that run better for a longer time. It’s just 
one more reason why Vilter compressors are famous for their 


ability to run at top-notch efficiency with far fewer shutdowns. 


To get this kind of efficiency, this utterly dependable operation, 
you need the engineering of an organization that took part in 
the development of mechanical refrigeration... you need the 
production skills of a pioneer refrigeration plant; you need 
Vilter. Ask your Vilter representative to show you how many 
ways you'll be ahead with Vilter refrigeration. 


MILWAUKEE 7, WISCONSIN 


Condensers @ Pipe Coils @ Valves and Fittings 
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REFRIGERATION and AIR CONDITIONING 
THE VILTER MANUFACTURING COMPANY 


Ammonia and Freon Compressors @ Pak Icers @ Evaporative and Shell and Tube 
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Protected flavOrm amove nara: css: 


e.e/ <> 
Vv Armour Natural Casings 

sage.-- Yes, your sausage will always be fresh and tasty, 
help keep your sou 


* Looking Good because Armour Natural Casings hold in all the 








: d Bal, j . 
* Tasting Goo delicious flavor — protect the freshness . . . insure their 


. Selling Well 








appetizing appearance. The large variety 


of uniform sizes and shapes will fit all your needs. 


stat Casings Division * Chicago 9, Illinois AR M 0 UR 


AND COMPANY 
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Adjustalle ‘ALL PURPOSE” Automatic 


TY SAUSAGE LINKER 


For Artificial Sheep and Hog Casings 








Gap Ss” *ocs 








OUR COMBINATION SERVICE TRUCKS 


“TILT TOP” for Easy Cleaning and Lubrication—adjustable EXTENSION PAN—CORRECT HEIGHT for 




















Bfficient Feeding—ALL STAINLESS STEEL—68” Long, 35” High, 24” Wide—Ideal for PERMANENT LOCATION fi 
Y 
RTABL : 
pst haga Any length, 3%” to 642”, 114 Links Per Minute u 
MAN HOUR AND SPACE SAVING . - g¢*t? get « 6 & 
USE OF UNSKILLED OPERATORS » > 7 "43" 57 » mm» ¥ 
UNIFORMITY OF SIZE Any Diameter Up to 35 mm. 
JUST CONNECT WITH LIGHT SOCKET Diameters Up to 18/20 mm. Can Be Double-Tied 
AUTOMATIC FEEDING a 
IMPROVED PRODUCT APPEARANCE ° e 
Over 2800 Ty Linkers in Use! 
CHANGE LENGTHS IN 2 MINUTES es t 
CHANGE DIAMETERS IN 2 SECONDS 
CHANGE TO “COCKTAILS” IN 5 MINUTES WEIGHT: 210 Ibs. WIDTH: 20° 
LENGTH: 36” HEIGHT: 31” 











On the Market Since 1939 | 


WRITE FOR SPECIAL CIRCULAR 
LINKER MACHINES, inc. Newark'2, wo. 
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people preferred —< 
his at beet hash 


WITH ACCENT! 


ANOTHER REMARKABLE DISCOVERY 
BY A MANUFACTURER WHO THOUGHT 
HE COULDN’T IMPROVE HIS PRODUCT 


W. doubt that there is any practical way to improve the 
flavor of our corned beef hash,” said a prominent food packer. 
Yet he agreed to a test run in which a bit of Ac’cent was added 
in the processing of his product. 

A sample of the test batch and a sample of his regular run 
were sent to 171 families. 


With the 592 individuals who stated a preference, the hash 
with Ac’cent was preferred 5 to 2! 


‘ The result of this test, on file in our offices, is another of the 
many proofs that Ac’cent is a discovery that merits investiga- 
tion by every processor of food. For never before has it been 
possible to heighten the flavor of food by so simple, so inex- 
pensive an additive. 


AT NO OBLIGATION TO YOU, we will welcome the opportunity 
to demonstrate what Ac’cent can do in one of your own foods. Follow- 
ing that demonstration, if a consumer test is considered desirable, 
we will pay the cost of it, including payment for the materials 
used! Wire or phone for full information. 


Amino Products Division 

International Minerals & Chemical Corporation 
General Offices: 20 N. Wacker Drive, Chicago 
San Francisco: 214 Pront Street 

New York City: 61 Broadway 
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Ac’cent is a 99+% pure monosodium 
glutamate, a wholesome vegetable 
derivative. 100 and 200 Ib. drums. 


Trade Mark “Accent” Reg. U. 8. Pat. Off, 


makes food 
flavors sing) 
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Now the ay . 
more lmpulse |: 


In stores with 100% self-service 
meat departments, shoppers make 
more impulse purchases than in 
clerk-service stores. This impor- 
tant fact is revealed in a recent 
nationwide supermarket study. 
Retailers report shoppers are en- 
thusiastic about the convenience 
and time-saving advantages of 
buying meat this new way. Retail- 
ers know, too, the importance of 


‘A mr 
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informative packages—to answer 
all the shoppers’ questions—and 
influence point-of-sale buying de- 
cisions. 

You can receive this report on 
meat-shopping habits by writing 
for your copy of “‘On with the 
New.” 

Address E. I. du Pont de Ne- 
mours & Co. (Inc.), Cellophane 
Division, Wilmington 98, Del. 
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DuPont 
(Cellophane 


Shows what it Protects—Protects what t Shows 


BETTER THINGS FOR BETTER LIVING 
- THROUGH CHEMISTRY 

























Staley’s Can Make Your Meats 
FLAVOR-FAMOUS for Only a 
Fraction of a Cent Per Pound! 
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ou Only Know Half The Story 
Unless You Try ZEST 
Staley’s Monosodium Glutamate! 


99+% Pure—Tiny Crystals Dissolve Instantly! 


F Every day more and more packers switch to ZEST, Staley’s Mono- 
sodium Glutamate! They’ve discovered the flavor miracle that per- 
forms a profit miracle . . . by magnifying and locking in all natural 
goodness for better-tasting, sales-winning meat products! Think of 
the money you spend for coloring, packaging, all the items that go to 
make up “eye appeal.”’ Yet for a very small cost, you can improve the 
more basic appeal, TASTE! Test your products today with ZEST .. . 
taste the amazing difference it makes by bringing flavor to a new peak 
of perfection . . . discover how such a little goes such a long, long way! 
Send for free laboratory testing sample and literature now! 
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STALEY’S MONOSODIUM GLUTAMATE 
A. E. STALEY MFG. CO., Decatur, Illinois 


in Canada: J. L. Doig, 6876 Sherbrooke St., W., Montreal, Quebec 
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No. 7103. Stainless 
; Sausage Meat 
Truck. Aluminum disc 
wheels, grease sealed 
bearings, Neoprene 


No. 9585. Stainless 

Stee! Bacon Curing 

Box. Easier to clean 
. saves time. 








FOR ANY PACKINGHOUSE 
APPLICATION — 


BY GLOBE 


Globe's new economies in manufactur- 
ing NOW bring Stainless Steel within the 
reach of every packer — large or small. 
The superior advantages of stainless 
steel have long been recognized by the 
industry, but now, with Globe's 


¢ New production techniques and 


e New standards for longer wear and 
heavier service 

makes the application of stainless steel 

to all plant equipment now possible. 


Consult us today about the advantages 
and the low cost of stainless steel in 
YOUR plant. 
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New Globe 
lavatory with 
Knife and Cleaver 
Sterilizing Box 
Drinking Fountain 






The GLOBE Company TE 
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PMA To Hold National Conference 


The annual national conference of the Production and Marketing Administration 
will be held at the Congress hotel, Chicago, December 11 to 14. W. Stuart Symington, 
chairman of the National Security Resources Board, and Secretary of Agriculture 
Charles F. Brannan are principal speakers. Symington speaks Tuesday noon; Bran- 
nan, Wednesday evening. PMA Administrator Ralph S. Trigg will open the meeting 
Monday morning. The PMA is the USDA agency responsible for carrying out price 
support programs for farm products, providing marketing services and for mobilizing 
agriculture to meet the requirements of national defense. 


House Passes Excess Profits Bill 


The House this week approved an excess profits tax bill which would impose a 
75 per cent tax on corporate earnings that exceed 85 per cent of a firm’s average 
earnings in its most profitable three of the four years from 1946 to 1949. Corpora- 
tions could elect to use an invested capital credit instead of average earnings. The 
measure, retroactive to July 1, now goes to the Senate. 


Hormel Reports Good Year 


First of the financial statements of the larger packers—Geo. A. Hormel & Co.’s— 
reported earnings of $4.39 per share which compared with $3.23 a year earlier and 
$7.22 two years earlier. Sales rose 3.2 per cent from the 1949 year to $249,787,391 
this year. For a report of Hormel’s results in the 1950 fiscal year, see page 18. 


Beef Grades for Army Unchanged 


The Chicago Quartermaster Market Center System announced this week that 
no change in the grades of beef purchased for the armed forces will be made after 
December 29, when the new USDA beef grades become effective. In order to prevent 
any misunderstanding the QM notices of intent to purchase and contracts will specify 
beef grades as follows: Grade B—High Good (fully equal to upper half of the new 
USDA grade US Choice) and Grade C—Low Good (fully equal to lower half of the 
new USDA grade US Choice). 


USDA Seeks to Import Mexican Meats 


A. R. Miller, chief, Meat Inspection Division, USDA, announced this week that 
the Secretary of Agriculture is considering amending the federal meat inspection 
regulations so that meat, meat food products and meat by-products may be imported 
from Mexico. The proposed amendment would not apply to products such as fresh 
meats which are not permitted to be brought into the United States from countries 
in which foot-and-mouth disease exists. 


Wholesale Foods up 10c in Week 


The Dun & Bradstreet wholesale food price index rose 10c in the week ended 
December 5 to $6.77, highest level in 27 months. This compared with $5.76 a year 
earlier and $6.82 on September 21, 1948. 


Co-ops Should Enter Meat Packing: CIO 


In a formal statement to Senator Gillette’s agriculture subcommittee, the United 
Packinghouse Workers of America (CIO) has suggested that Congress study the 
possibility of government loans to help farmer cooperatives enter the meat packing 
business. The union also asked that Congress investigate the accounting and price 
practices of meat packers. 
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Kentucky U. showed this 
96-lb. Southdown lamb as 
grand champion. Top bar- 
row was a 250-lb. Hamp- 
shire and the show’s top 
steer was this handsome 
1,075-lb. $12,300 Hereford 
from down in Texas. j 
inset 
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HIS year’s International Livestock Exposi- 
tion, held in Chicago was, to the average 
spectator, the same big, lusty, champion 


show that it has always been. To veteran observers 
who have followed the show for years, it was that 


tail 




























and more. Leading judges, livestock raisers, col- -< 
lege animal experts and packers were generally the 
agreed that the firm, meat type animals took prece- pic 
dence over the bulky show animals. Jess C. An- thi 
drew, president of the International, asserted that, ' 
“for the first time the hog has come into his own a 
and is getting the attention he properly deserves.” on 
This statement by Andrew, who has watched and lens 
judged champion livestock for a long time, was $1 
interpreted as recognition of the growing trend Co 
among exhibitors to raise a hog strong on primal | 
cuts and short on fat. ch 
The grand champion steer, a handsome Here- pe 
ford, owned by 19-year old Lloyd Robinson of _ 
Big Spring, Tex., weighed 1,025 lbs. This com- ter 
pared with the 1,275 lb. champion last year and TI 
was about half the weight of the tremendous Texas 
longhorn that won the purple ribbon in 1900. th 
Comments from several observers described the | les 
new champion as a perfect meat bearing steer. lb 
Fred Haigler, beef expert of Armour and Com- lf 
pany, said the steer was ideal for the hotel and pe 
restaurant trade, where higher prices could be ob- j th 
Pork carcasses were judged by William Etz, Carroll Plager and James Ji 
R. Wiley. Right, Fred Beard of USDA tabulates results. Y 


~ 






Beef carcass judges in- 
cluded, l. to r., E. A. Hales, 
E. H. Zamon, Fred Haig- 
ler and E. Pfaelzer. 
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Hog Sunouls Way 
Jute ‘Big Show’ 
Limelight 


Auctioneer, right, sells 
winning carcass cuts. 


tained for the choice meat produced by a prime finished 
animal. 

On the other hand, the average American family desires 
the most lean cuts possible for its dollar. The reserve cham- 
pion, an Aberdeen Angus, weighing only 870 lbs., typified 
this type steer. 

The high quality of the grand champion inspired bids 
over the record of $11.75 per lb. established last year, when 
another Texas raised steer took the title. Pfaelzer Brothers, 
Inc., institutional meat purveyors of Chicago, paid a record 
$12 per lb. for Robinson’s prize animal in behalf of the 
Congress Hotel, Chicago. 

Show visitors did not confine their interest to the grand 
champion steer, however, for all tracks later led to the 
swine pen for judging of the grand champion barrow. The 
interest aroused in hog production brought the largest at- 
tendance for this event since the exposition began in 1900. 
The stands were jammed to overflowing. 

When the three judges emerged from their final huddle, 
the barrow king turned out to be a perfect butcher type 
hog, a Hampshire by breed, that topped the scales at 250 
lbs. and, like the champion steer, was owned by a youth, 
18-year old Joe Pecarich of Bushnell, Ill. Wilson & Co 
paid $3.10 per lb. for the barrow, an advance of 10c over 
the price paid in 1949. Speaking for the judges, Car- 


Judge W. Plager describes winning barrow in 
Yorkshire breed. Right, lamb shearing contest. 
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Edward Foss Wilson, above, poses with 
4-H achievement citizenship champions. 
Below are Dennis Day, entertainer, and 
Thomas E. Wilson with meat winners. 
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The intercollegiate meat judging contest was won by West Virginia University. 








Coach Henrickson, right, is pictured with his team. 


roll Plager, director of the livestock 
department, Geo. A. Hormel & Co., 
Austin, Minn., said the animal had good 
lines, a minimum of excess fat, a firm 
back and thick, meaty hams. His re- 
marks obviously were noted with one 
eye to the future by the many hog 
raisers in the stands, and may be ex- 
pected to increase the showing of meat 
type animals at next year’s Interna- 
tional. The hog raisers have a fondness 
for purple ribbons whether they be 
pinned on a swine picked for its huge- 
ness and battleship sides or for one 
that will produce the most pork chops. 
Wilbur Plager, brother to Carroll 
and secretary of the Iowa State Swine 
Growers Association, had this to say 
when judging swine in an earlier con- 
test: “We are primarily looking for 
meat animals.” Plager based his judg- 
ing to considerable extent on what he 
called the “balance of the animal,” 
length, size of the hams and shoulders, 
breadth of the belly and general excel- 
lence of the animal’s exterior finish. 


Producers’ views on the trend toward 
lighter animals may have been voiced 
by the Purdue University’s dean of 
swine production, Professor Smith. 
After the champion hog was chosen he 
said, “you certainly stuck to your meat 
animals, but then if that is what you 
want, that is what we will give you.” 

A related commentary on this sub- 
ject of producer acceptance of meat 
type hogs is the fact that hogs mar- 
keted earlier are generally meatier an- 
imals. The producer who insists on 
fattening hogs to consume his corn 
crop, and at the same time realize a 
slightly greater profit because of the 
excess weight of his animals, would do 
well to farrow more piglets, cut their 
mortality rate and market them ear- 
lier. In the long run, and especially in 
the light of the increase of on-the-hoof 
grading, it seems likely that the raiser 
would make a greater profit in this 
manner. The likes of the consumer 
must also be considered. No longer 
does the housewife want a long, wide 


we 


‘ety 


used in 
of the nations homes 





Of interest to city spectator and farmer alike was this lifelike sculptured exhibit 
in the NLSMB cooler. The figures are not chiseled in granite but in pure lard. 
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slice of bacon, but rather a shorter 
slice for convenient frying that comes 
only from a narrow belly. Neither does 
she want a pork loin roast for Sunday 
dinner that is wrapped in two inches of 
fat. 

Packer interest was focused on the 
International’s hog carcass judging 
contest, Carroll Plager, an expert of 
on-the-hoof judging, selected 88 bar- 
rows. These animals were slaughtered 
and chilled for inspection in Swift & 
Company’s plant. James R,. Wiley, pro- 
fessor of animal husbandry from Pur- 
due, and William F. Etz, vice president 
in charge of provisions, Wilson & Co., 
Chicago, joined Plager as judges. The 
88 carcasses were lowered to 30 by 
process of elimination. Ten carcasses 
from each weight class (light, medium 
and heavy) were selected and from 
these 30 the winning barrows were 
chosen. 

After six hours of careful delibera- 
tion, the grand champion carcass, a 
medium weight Poland China, was 
named. Raised by the University of 
Wisconsin under the direction of Rob- 
ert Grummer, dean of the swine depart- 
ment, the carcass weighed 170 lbs. A 
lightweight Berkshire, owned by Bob 
Chase, Pidestone, Minn., took second 
honors. 


Judges Set Standard 


When queried as to what factors af- 
fected the decision, Etz answered, “we 
(the judges) were faced with the task 
of setting a standard. The winning bar- 
row should prove profitable to the pro- 
ducer as well as the packer, and the 
meat should satisfy the consumer.” 
The quality of meat, percentage of 
yield, color and texture were the main 
criteria for judging. 

Plager remarked that the animal 
chosen as the live winner turned out 
second best after slaughter. Oddly 
enough, the winning dressed carcass 
had barely been chosen among the first 
ten on the hoof. While this might indi- 
cate that selecting good meat animals 
on a live basis still has a lot of prob- 
lems to be solved, it was not represen- 
tative of the judging as a whole. 

The overall results enhanced the case 
for buying quality hogs on the hoof. 
Of the ten lightweight animals chosen 
as best alive, six placed among the top 
ten dressed winners, In the middle- 
weight class, five live winners placed 
as carcass favorites. Seven of the 10 
live hogs selected in the heavyweight 
class placed among the top ten dressed 
carcasses, It may be pointed out that 
these heavies were not as heavy as 
those frequently slaughtered in every- 
day kills. The weight range was 261 
to 285 lbs. Final compilation revealed 
that 60 per cent of the live selections 
were among the winning dressed car- 
casses. 

Inasmuch as the live hogs had been 
carefully screened and were all top- 
level butcher hogs, which today com- 
mand premium prices on the market, 
this is a high percentage of accuracy. 
In the average hog pen, containing 
every type of hog from the lightest to 
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Everett Mitchell of radio fame interviews winners of 
Armour’s Calf Scramble contest at luncheon. 


the 350-lb. sows, a live-grading selec- 
tion would bring an even greater per- 
centage of high yield carcasses. 

The steer carcass competition re- 
flected equally keen judgment. Fred 
Haigler, Armour and Company, Chi- 
cago; Ellard Pfaelzer, vice president 
of Pfaelzer Brothers, Inc., Chicago, 
and E. A. Hales, meat packer and well 
known steer judge from Guelph, Ont., 
Canada, selected 68 steers on the hoof. 
These animals were slaughtered and 
ribbed for inspection in Armour and 
Company’s plants. 

While awaiting arrival of the other 
judges, Hales remarked: “We will try 
to choose meat that will best suit the 
consumer. After all, the packer wants 
exactly what the consumer wants, for 
it is the consumer that must be 
pleased. The producer must strive to 
please the packer, for the packer buys 
his product.” 

As the judging progressed, the 68 
carcasses were cut to ten—five sum- 
mer yearling steers and five junior 
yearling steers. It was several hours 
later that news of the grand champion 
carcass, from a 1,114-lb. summer year- 
ling Angus, reached the Amphitheater. 
The animal was owned by Hamann 
and Wildish of Sunbury, Ia. It weighed 
762 lbs. dressed. 


Southdown Winning Sheep 

All sheep carcasses judged were of 
the Southdown breed. George Dressler 
and K. M. Timmermann, two Chicago 
meat experts, decided that a 91-lb. car- 
cass, owned by P. E. McEiven of Lin- 
den, Ont., Can., was the best. 

Beef and lamb carcasses were chosen 
with considerable accuracy in relation 
to the live animals. The first place 
steer in the live contest placed third 
among the carcass winners. 

One of the interesting sidelights at 
the International was a meat show set 
up by the National Live Stock and Meat 
Board. More than 100 fresh meat cuts 
on display in refrigerated, glass-front 
coolers including beef, veal, pork, lamb 
and ready-to-serve meats—showed the 
wide variety of meats for preparing 
daily menus. A large number of these 
cuts went by on a moving conveyor. 

A nutrition display called attention 
to research which has revealed the 
value of meat in the diet for persons 
of all age levels. A sow and litter of 
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pigs attracted much interest, They 
were modeled in pure lard, actual size. 
Information about the value of lard 
for making pastry, flaky biscuits, cakes 
and other foods was presented. 

The winning carcasses of the judg- 
ing contests were exhibited until auc- 
tion time in the Meat Board coolers. 
Oscar Mayer & Co., Madison, Wis., 
purchased the grand champion barrow 
carcass for 55c per lb. Bidding picked 
up when the grand champion steer car- 
cass was auctioned. It sold at $1.02 
per lb., paid by Pfaelzer Brothers, Inc, 
The prize lamb cashed at $2.25. 
Dressed yield figures for the top beef 
and lamb carcasses were 67.06 and 
57.0 per cent, respectively. 

In traditional fashion, the big Chi- 
cago meat packers extended heart 
warming hospitality to 4-H Club mem- 
bers in various social affairs. 

The annual Thomas E. Wilson schol- 
arship banquet highlighted festivities 
for the young exhibitors. Award win- 
ners under the meat animal program 
were Mangam Pippin, 17, Albany, Ga.; 
Arlos R. Rush, 18, Wellington, Kans.; 
Perry A. Walker, 20, Big Spring, Tex., 
and Robert Henry Keith, 20, Dalton, 
Wis. These young men received $300 
scholarships to further their education. 
Eight sectional winners each received 
an all-expense trip to the 4-H Club 
Congress. The awards were presented 
by Thomas E. Wilson, chairman of the 
national committee. 

A number of top-notch performers in 
the sports and entertainment fields 
were on hand to welcome the youths. 
They included Babe Didriksen, famous 
woman golfer and track star; Dennis 
Day, radio singer and comedian; John- 
ny Lujack, field general of the Chicago 
Bears; Ted Williams, baseball’s highest 
paid performer, and Don Stonesifer, 
fleet footed end of Northwestern Uni- 
versity, who was named All-American 
on the Associated Press’ 1950 team. 

The United States Department of 
Agriculture had displays predicting the 
1951 meat supply in terms of live ani- 
mals, a cut-out chart depicting the 
yield in primal cuts from meat and 
lard type hogs and a pictorial mural 
which informed the public of USDA 
inspection activities in meat packing 
plants throughout the nation. 

An exhibit of the National Live 
Stock Loss Prevention Board included 
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Brushing up on fine points of carcass judging is this team 
of Sooners from Oklahoma A. & M. 





Chester Thrailkill poses proudly with 
Hereford steer which helped him win 
$300 award for calf feeding contest. 





Ted Williams, top baseball performer, 
intrigues Wilson feeding scholarship 
winners with choice diamond anecdotes. 


data on proper loading and unloading 
facilities, holding pens, slide films 
showing good and bad livestock han- 
dling practices and a cured hide which 
pinpointed leather damages caused by 
improper livestock handling. 

At its annual Calf Scramble lunch- 
eon held in the Saddle and Sirloin 
Club, Armour and Company awarded 
$300 and $100 scholarships, respective- 
ly, to Chester Thrailkill of Dexter, Ia. 
and Lowell Rinehart of Everly, Ia. 
These boys had the best record of feed- 
ing and caring for their calves. Walter 
A. Netsch, vice president of Armour, 
made the awards. Twenty-five 4-H 

(Continued on page 30.) 
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Smokehouse 
Profits 
Come Easy 
the 


JULIAN-WAY 


“HOUSES IN THE HUNDREDS" 
IS PROOF OF OUR 
PRACTICAL EXPERIENCE! 


319 W. HURON STREET 











The JULIAN-WAY is the proven-way! 


This Partial List of Users of JULIAN Smokehouses 
Tells the Story of Julian's Nation-wide Acceptance: 


Name Location No. of Houses 
Bert Packing Co., Chicago, Ull.............60. i 
East Tennessee Packing Co., Knoxville, Tenn.... 4 
John J. Felin & Co., Inc., Philadelphia, Pa..... 3 


P. D. Gwaltney, Jr. & Co., Inc., Smithfield, Va. 4 
Edward Hahn Packing Co., Johnstown, Pa....... 1 
Hene’s Fine Meats, Indianapolis, Ind........... 1 


Home Packing Co., Terre Haute, Ind........... 2 
Hunter Packing Co., East St. Louis, fll........ 6 
Hygrade Food Products Corp., Newark, N. J.... 2 
Jones Dairy Farm, Ft. Atkinson, Wis........... 2 
E. Kahn’s Sons Co., Cincinnati, Ohio.......... 8 
Kerber Packing Co., So. Elgin, tll............. 1 
Lay Packing Co., Knoxville, Tenn.............. 2 
Longino & Collins, New Orleans, La........... 3 
Lykes Brothers, Tampa, Florida............... 5 
Jacob R. Marhoefer & Sons, Chicago, Ill......... 1 
Merkel’s, Inc., Jamaica, NM. V.........ccccceeee 6 
Geo. H. Meyer Sons, Richmond, Va............. 3 
John Morrell & Co., Ottumwa, lowa............ 8 
Neuhoff Brothers, Dallas, Texas................ 7 
Plymouth Rock Prov. Co., New York, N. Y..... 5 
Wm. T. Schluderberg — 

T. J. Kurdle Co., Baltimore, Md............. 4 
Slotkowski Sausage Company, Chicago, Ill....... 3 
Smithfield Sausage Company, Smithfield, Va..... 6 
Stark-Wetzel & Co., Indianapolis, Ind.......... 6 
Superior Wholesale Market, Ft. Worth, Texas... 2 
Tennessee Packers, Inc., Clarksville, Tenn....... 5 
EE WE Wile bb vodepthevsndcsuscccericnsess 2 
Trunz, Ine., Brooklyn, NM. V.......ccccccccesece 8 
United Butchers Packing Co., Chicago, fll...... i 
Valleydale Meat Packers, Salem, Va............ 2 


JULIAN ENGINEERING COMPANY 


CHICAGO 10, ILLINOIS 

















Hormel Earnings 
Rise to $4.39 Share 


OR the fiscal year ended October 

28, 1950, Geo. A. Hormel & Co. re- 
ported net earnings of $2,329,890 or 
$4.39 per share of common stock, after 
allowing for income taxes. In the year 
previous Hormel] had earned $1,650,023, 
or $3.23 per share and in the 1948 year, 
$3,692,677 or $7.22 per share. 

During the year the company ex- 
panded its manufacturing and branch 
house facilities, en- 
abling it to set an 
all-time record in 
sales tonnage of 
796,665,827 Ibs. 
And, while the val- 
ue of product was 
lower during 1950 
than 1949, the 
amount of the net 
dollar sales _ in- 
creased 3.2 per 
cent to $249,787,- 
391. This figure 
was exceeded only 
in 1948 when the 
price received for 
the product was considerably higher. 

Current assets on October 28, 1950, 
amounted to $29,155,568, compared 


v 


H. H. COREY 





| with current liabilities of $13,693,815. 


Net earnings amounted to slightly 


| less than 1c on each dollar of sales. In 





this connection, H. H. Corey, Hormel 
president, commented that during a 
great portion of the company’s growth 
it had been possible to build, maintain 
and expand its plant from the profits 
of the business. In recent years, how- 
ever, because of lessened profits, in- 
creased taxes and a general increase 
in the cost of doing business, this has 
not been possible. Therefore it became 
necessary in 1949 for the company to 
arrange a long term loan in order to 
take care of renewal, maintenance and 
enlargement costs. 

During the 1950 year the company 
borrowed an additional term loan of 
$4,400,000, and paid off $600,000 of its 
previous loan. This left a balance of 
long term money outstanding in the 
amount of $9,800,000, of which $1,300,- 
000 is due before the end of the 1951 
fiscal year, The balance of the loan is 
due serially over the next eight years. 

Stockholders’ investment amounted 
to $23,146,910. Except for the long 
term notes the company had no bank 
loans or other borrowed money at the 
end of the year. The net quick assets 
(working capital) amounted to $15,- 
461,753. 

The company paid in joint earnings 
to all eligible employes $839,380 which 
amounted to a little more than two 
weeks’ checks based on a 40-hour week. 
It contributed $996,085 to the employes’ 
profit sharing trust. 

In addition to new branch house fa- 
cilities in Seattle and San Francisco, 
Hormel enlarged sausage making and 
bacon slicing departments in several 
other branches. During the year it 
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also made arrangements for canning 
certain products in Stockton, Calif., 





from materials that are readily avail- 
able to the West Coast, and will be : 
Tr sold on the West Coast. : 
sit The report also noted that the com- . 
or pany has been alert to the trend into j 
r the consumer package field with proc- 
ir essed meat products. During the year , 
3, Hormel introduced 16 new items which Y 
T, met with satisfactory acceptance in " 
the trade. 8 
K~ The statement of earnings for the j 
*h fiscal year ended October 28, 1950, i 
follows: : 
STATEMENT OF EARNINGS 
SALES 
(less returns and 
allowances) .......... $258 764,310 
Less freight and express 8,976,919 


ee «GARE 6008 cs 249,787,391 
COSTS, EXPENSES, 
Seo: eee 247,457 501 
(Itemized below) 
MATERIAL COSTS | 
AND EXPENSES .. $213,709,179 
Cost of prod- 
ucts sold, sell- 
ing, admin- 
istrative and 
general ex- 
penses, ex- 
clusive of 
items shown 
separately $211,596,089 
Provision for 
depreciation 





























Tr. and amort- saenee 
0, can al ss ca 666 560 
> a2 
» o 433,042), 
wy wh pm ie 
~ — rr 
el TOTAL WAGE COSTS = 31,399,257 
a Wages and . . 
ae et For STABILIZED H d Humid 
+ fee or eat and humidity 
ts nape cane 
ye profit ahavtns . 
trus ‘ P06 O85 
n- Senate ment 
se ee ; 
aS benefit m B 
contributions 480, S07 | 4 
“3 TOTAL TAXES 2.340065 } f 
to ee See ° 4 
ee Pneumatic TEMPERATURE and HUMIDITY Control 
edera axes } 
on income for b 
, the yea . y 
uy pF a 1,675,000 * Often Cuts Fuel Consumption 15 to 25% 
of i 
ts NET EARNINGS $ 2,329,890 7 Increases reytiy tii} * Improves Qualit f 
of P 
EARNINGS REINVESTED IN THE BUSINESS : 
ne Silden echur 3k as $13,064,266 of Workers of Many Products ' 
).- Add net earnings for the year 2,329,890 | , 
51 ~ $15,394,156 . ‘ Pe 4 
. Deduct cash dividends “303,460 | Prevent OVER-heating, save fuel, increase comfort and efficiency F 
£ On preferred stock . . + 4 : 
at ¢oucnc2-""* = | of people in heated rooms with a Powers pneumatic system of t 
ee ee ccaweis | temperature control. A sound, highly profitable investment for— fs 
Balance October 28, 1950 4,029,010 < } f 
kf Offices, Factories, Process Rooms, Laboratories. F 
1e es ’ 
ts —— ae ee S Constant temperature and humidity conditions in each room E 
- _ of Hf Pie tu _ a can be maintained at any predetermined point ‘ 
“Fall lamb” is forecast in “The Shape 
5 of Foods to Come” in the coming issue | with a POWERS system of pneumatic control. 
of Look magazine in which the experi- ; 
70 ments in sheep breeding sponsored by Phone or write your nearest Powers office for an engineer to call and study your f 
k. Armour and Company (see THE Na- requirements for better temperature control. An estimate entails no obligation. (2 
. TIONAL PROVISIONER, page 80, Septem- ; 








ber 23) are highlighted. The Look | 
- article explains that “Armour’s experi- | THE POWERS REGULATOR co. 
4 ments to ‘double up’ on nature will, it Established 1891 ©¢ OFFICES IN OVER 50 CITIES © See Your Phone Book i 
al adhe gg ecg apend ne | CHICAGO 14, ILL., 2725 Greenview Ave. ¢ NEW YORK 17, N.Y., 231 E. 46th St. p 
it amp Necks, om the part of researen to | LOS ANGELES 5, CAL., 1808 West 8th St. ¢ TORONTO, ONT., 195 Spadina Ave. 

create more of favorite foods.” The | dds “a Medenal” 601 : 

issue will appear December 19. MEXICO, D. F., Edificio “La Nacional” 6 (HAP ) i 
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trucks are ‘Jdob-Rated’ to trim 
hauling costs—fatten profits! 


If your delivery costs are too high, you’re wasting a 
needless part of the profit in every load of provisions 
you deliver. 


A truck that fits a job—a Dodge ‘“‘.Job-Rated”’ truck 
—will trim your hauling costs to the bone! 


Right across the board, Dodge ‘‘Job-Rated’’ trucks are 
priced with the lowest. Because you get an engine 
**Job-Rated’”’ for maximum power, with economy, 
operating costs are low. Because every chassis unit fits 
your hauling needs—upkeep costs are low; your truck 
lasts longer. 


On \4-, 34- and 1-ton models, you can get gyrol Fluid 
Drive. This exclusive Dodge feature reduces wear on 
more than 80 vital parts, prolonging truck and tire life, 
reducing upkeep costs. 


See your Dodge dealer today for a truck—“.Job-Rated”’ 
to fit your job! 





wikia ote DDT GE“ TRUCKS 


i rl ™ 





POWER: ... 8 great truck engines—each “Job- 
Rated” for PLUS power. 
ECONOMY: . . . priced with the lowest. “Job- 


Rated” for dependability and long life. 


BIGGER PAYLOADS: .. . carry more without 
overloading axles or springs because of “Job-Rated” 
WEIGHT DISTRIBUTION. 

EASIER HANDLING: . . . sharper turning! Parks 
in tight places. “Job-Rated” maneuverability! 
COMFORT: . . . widest seats . . . windshield with 
best vision of any popular truck. Air-cushioned, 
adjustable “chair-height” seats. 

SAFETY: . . . finest truck brakes in the industry 
. . . hand brake operating independently on pro- 
peller shaft on all models—2-ton and up. 




















BONED PICNIC 


Colonial Provision converts a 
bulky cut into table-ready item 
by expert boning, cutting 


FINISHED PRODUCT 





MACHINE STRINGING 


Make Pienie Sales Leader 


ART of consumer reluctance to 

purchase picnics is due to the dif- 
ficulty of slicing the cooked cut. The 
sliced portions are relatively small in 
comparison with those from a ham. 
The flat arm bone also contributes to 
the slicing problem. 

The problem of how to move picnics, 
particularly those of the heavier aver- 
ages, has been solved by some progres- 
sive packers who sell them as boneless 
processed cuts. The basic disadvantage 
of the picnic is eliminated by boning 
and the overall appearance of the cut 
is enhanced through proper fatting. 

Among the packers preparing a 
boneless rolled picnic is the Colonial 
Provision Co. of Boston. By aggres- 
sively merchandising the no-waste and 
easy-to-serve features of the rolled 
picnic, the plant has built a good busi- 
ness in this item. An efficient process- 
ing technique, which is made possible 
by the volume of the product sold, has 
kept the costs down to a minimum. 

The key operation in preparing the 
boneless rolled picnic is the boning and 
tying operation. At the Colonial plant 
this work is performed in the sausage 
stuffing room. A long stainless steel 
boning table equipped with cutting 
boards is located adjacent to a win- 
dowed wall, providing ample natural 
light for the boning operation. The 
cured, fatted and skinned picnics are 
brought up from the curing cellar in 
trucks. Groups of boners work from 
the individual trucks, placing the boned 
and tied cuts in a slat truck for move- 
ment to the rolling machine station. 
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In the boning operation a diagonal 
cut is made across the face of the pic- 
nic following the contour of the bone 
structure. Starting with the hock end, 
the butcher follows the foreshank bone 
to the arm bone and then on to the 
ridge of the blade bone in making his 
cut. Since the cut is made over the 
entire face of the picnic, the butcher 
can spread the meat free from the 
bone as it is cut loose and virtually 
lift the bone out as a unit. (In some 
instances the butcher stands the picnic 
on its shoulder end which permits him 
to get a firm hold on the shank bone 
from which the shank has been re- 
moved.) 

Once boned, the picnic is tied with 
three stitches, First, the shank end of 
the picnic is cupped back into the cav- 
ity made by the bone removal. In ty- 
ing the shank end, the neck side of 
the picnic is lapped over the loin side 
to fill in the cavity from the bone. In 
making this first tie the string is 
passed through the shank meat which 
has been folded back into the cavity 
and over which the meat is lapped, an- 
choring the hock meat within the cav- 
ity. Next, the butt end of the picnic is 
tied again lapping the neck over the 
loin side of the picnic. A final tie is 
made through the center of the lapped 
picnic. When the tying is finished the 
picnic has as its two outer ends the 
shank and butt portions, 

The slat truck permits the tied pic- 
nics to drain as the truck is being 
loaded. After draining, the truck is 
moved to the rolling station. With the 
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aid of a meat stringer the ball-shaped 
boned and tied picnic is rapidly and 
evenly shaped into a stringed roll, uni- 
form in appearance. The stringer has 
a series of metal arms which are ad- 
justable as to the diameter of the cut 
they form. The tied picnic is placed 
within these rods and their ends are 
placed in a retainer which is moved 
into position and locked. 

The operator makes the first loop 
around the picnic and places the string 
in the gripper teeth of the stringer. 
The gripper teeth hold the rolling 
string taut and space it out in coor- 
dination with the revolution of the meat 
retaining rods. When the end of the 
roll is reached, the operator cuts the 
string, brings the string through the 
roll and then loops and ties it. 

Management reports that the me- 
chanical stringing unit has greatly im- 
proved the appearance of the product. 
The unit exerts a positive pressure on 
the cut as it feeds out the string and 
it also spaces the string evenly. Fur- 
thermore, the productivity of the oper- 
ator has been increased; with the aid 
of the machine an operator can string 
approximately 50 boneless picnics per 
hour as against the 20 done as a hand 
operation. 

The string-wrapped picnic is smoked 
and packaged conventionally. 

Throughout the stringing operation 
the twine is kept damp to prevent burn- 
ing the meat as it is pulled through or 
around the product. 

Equipment credit: The Griffith Lab- 
oratories, Incorporated. 
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Our 69" Year 


Benrn. Levi e Co. Inc. 


®@ CHICAGO @® NEW YORK @ LONDON 


@ BUENOS AIRES @® WELLINGTON @ SYDNEY 








GIVE YOUR CUSTOMERS 


AS THEY LIKE IT! 


“The Man You Knew” 

Look to H. J. Mayer for advice in selecting the 
seasoning formula that puts the most “‘sell’’ in 
your pork sausage. Mayer’s Special Seasonings 
for pork sausage are available in all the differ- 
ent types and styles checked on the chart below. 
Now you can make those plump, pink piglets 
that steal the show in any show case... and 
flavor them to your customers’ particular taste. 
Write today for detailed information. 


MAYER’S Special 





The Founder of 
H. J. Mayer & Sons Co., Inc. 























Pork Sausage Seasonings Sueeath — pd =" 
| NEW WONDER (Regulor type) d Vv + v 
FIT THE NEW WONDER (So-Smooth type)|} Vv v Vv v 
a tr WONDER (Regular type) Vv Vv Vv v 
CUSTOMERS WONDER (So-Smooth type) v v v v 
SPECIAL (Regular type) Vv Vv Vv 
SPECIAL (So-Smooth type) Vv v Vv 
OSS (Completely soluble) v Vv v Vv 





























J. MAYER & SONS CO., INC. 


6815 South Ashland Avenue, Chicago 36, Illinois + Plant: 6819-27 S$. Ashland Ave 


-ANADA: H J. MAYER & SONS CO. (CANADA) LIMITED, WINDSOR, ONTARIO 
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Retail Dealers Testify 
Before Gillette Group 
on Meat Price Spreads 











The investigation into the high cost 
of food products to consumers, par- 
ticularly meat, by Senator Gillette’s 
subcommittee on utilization of farm 
products, has been resumed in Wash- 
ington. Late last week two represen- 
tatives of the National Association of 
Retail Meat and Food Dealers appeared 
before the committee to show that the 
retail meat:»dealer is not profiteering 
and is not to blame for high meat 
prices. 

Charles Bauer, president of the 
NARMFD, told the committee on No- 
vember 30 that labor is the most im- 
portant cost involved in the prices of 
all commodities. Although data on 
labor costs of retail meat departments 
are not available, labor costs in retail 
food stores, including groceries, meats 
and produce, doubled between the years 
1939 and 1947, he said. He quoted from 
a Department of Agriculture booklet, 
“Farm to Retail Margins for Live- 
stock” and (BAE Publication 47200, 
June 1949), 


RETAIL MARGINS FOR LIVESTOCK AND MEAT 





(In percentages) 
1932 1939 1947 
Retailing . 33 25.7 16.2 
W holesaler 4 S 6.2 4.2 
Meat Packing 20 15.9 13.4 
Marketing > 4.7 2.3 


Producer 34 47.5 
Bauer listed other factors in the re- 
tail price of meat as shrinkage, con- 
sumer preferences, need for training 
and experience of the dealer and the 
necessity of a sizable capital. 

In attempting to answer a question 
which the committee has posed “Why, 
with live hogs selling at 19c per lb., 
do pork chops cost 75c per lb.,” he said 
that pork chops are the most desired 
item of the hog. 

A 240-lb. hog produces 150 lbs. of 
salable meat and lard, and costs the 
packer about 30c per Ib. of salable 
meat and lard. It would produce the 
following salable meat: ham 29 lbs., 
bacon 27 lbs., picnics and smoked butts 
11 lbs., lard 35 lbs., pork chops 10 Ibs., 
pork sausage 8 lbs., salt pork 7 lbs. 
and miscellaneous cuts 5 lbs. Lard, 
representing more than 23 per cent of 
the yield, sells for 22 or 23c per lb. It 
is obvious, he said, why pork chops 
must be 75c per lb. 

George T. Nepil discussed at length 
the problem of shrinkage. He _ sub- 
mitted the following figures as typical 
of a retail market: 


Sales . Sea $1,000.00 per week 
Inventory ... 500.00 at close of week's 
business 
Shrinkage . 5% (Monday 
loss $25.00) 
Sales Monday 85.00 
Inventory Tuesday 415.00 
Shrinkage 3% (Tuesday 
loss . . . $12.45) 
Sales Tuesday owes 100.00 
Inventory Wed 315.00 
Shrinkage 2% (Wednesday 
loss . £6.30) 
Sales Wednesday . ° 100.00 
Inventery Thurs 215.00 
| Shrinkage 4 1% (Thursday 
loss $2.15) 
Total loss ..... $45.90 


“Thus, on a planned mark-up of 20 
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per cent, there would be a return of 
only 15% per cent,” Nepil pointed out. 
“The 5 per cent shrinkage on Monday 


is caused by the evaporation of mois- | 


ture from a product that is at least 60 
per cent water. It is true that the 
packer does not suffer a loss as great 






















Take it from the “Old Timer,” grinder 
plate and knife manufacture is a spe- 
cialized business. It involves precision 
design and machining . . . it requires 









it as this, but the packer does not break craftsmen who are proud of their work. 
3 down the primal cuts into retail cuts, All these are built into SPECO knives 
s thereby exposing more surface for and plates, to your profit! 
n moisture evaporation. 
I- “The 3 per cent shrinkage shown on 
ps Tuesday includes some moisture shrink- ? » Aas 
i age; but in addition to this, there is a wymbel of Seco Pictured with SPECO's famed “Old Timer” is the one- 
conversion shrinkage. This means that superiority. piece, self-sharpening C-D Triumph Knife with lock-ite 
e some of the roasts and steaks that holder. Easy to assemble — easy to clean, self-sharpening. 
4 were cut on Saturday have lost their Pictured below is SPECO’s C-D Cutmore — top-quality 
t bloom and must be converted into other ae low-priced field. Outwears, out-performs 
—— mgr hg Taney =i — There are six SPECO knife styles... 10 SPECO plate 
— . = ; styles — in a wide range of sizes for all makes of grinder. 
. shrinkage consists of more moisture Guaranteed. 
sf shrinkage, conversion and, in addition, SPECO’s C-D Sausage-Linking Guide increases hand- 
f some actual trim shrinkage. And this linking speeds, cuts linking costs, improves product 
n trim shrinkage continues as long as naa 
5 any of the inventory remains on hand. 
l “While this example shows only a 
5 4% per cent loss, in actual store opera- 
tion the results will be even more dis- 
1 astrous because the operator will not 
, reduce his inventory in the same chron- t 
ological order. In practical operation, , 
’ Monday’s sales would more likely be | ¢ 
$65 from the inventory and $20 from t 
r new merchandise, etc.” FREE: Write for SPECO’s “GRIND- f 








ING POINTERS.” Speco, Inc., 2021 
West Grace Street, Chicago 18, 
Ilinois, U.S.A. 


; 
’ 
4 





MID Directory Changes 

The following directory changes were 
reported by the Bureau of Animal In- 
dustry on December 1: 

Meat Inspection Granted: Twin Cities 
Packing Co., Inc., North Augusta, S. C.; 
El Chico Canning Co., Inc., 162 Leslie 
st., Dallas 2, Tex.; Spencer Packing 
Co., P. O. box 488, Spencer, Iowa; 
Frozen Dinners, Inc., 5865 Baum blvd., 
Pittsburgh 6, Pa.; Ted’s Boneless Beef, 
Inc., 526 Tuleberg Levee, Stockton, 
Calif., and Bacino-Pizza Food Products 
Corp., 544 Ingraham st., Calumet City, 
Ill. 

Meat Inspection Withdrawn: Little 
Rock Packing Co., foot of E. 4th st., 
Little Rock, Ark.; Lewes Packing Co., 
P. O. box 208, Lewes, Del., Steury 
Packing Co., Inc., Highway 27; mail, 
P. O. box 263, Decatur, Ind.; Superior 
Italian Style Sausage Products, 43 
Cutler st., Warren, R. I., and Arbo 
Frozen Meat Products, Inc., 1341 India 
st., San Diego 1, Calif. 

Change in Name of Official Establish- 
ment: Durham Meat Co., Mariposa ave. 
and Villa st., Mountain View, Calif., 
instead of Durham Me:.t Co., Inc. 

Change in Location of Official Estab- 
lishment: Wilson & Co., Inc., Second 
st. and Meyers ave., Kansas City 18, 
Kans., instead of Osage and Adams 
sts., Kansas City 19 (remove subsidi- 
aries Wilson & Co., Inc., of Kansas, 
Empire Beef & Provision Co., J. T. 
McMillan Co., and Hermitage Lard 
Co., Inc.) 

Change in Mail Address of Official 
Establishment: Liebmann Packing Co., 
R.F.D. 1; mail, P. O. box 625, Green 
Bay, Wis., instead of P. O. box 7. 











WHAT 1S A MEAL WITHOUT MEAT? 


Processing meat is an art. We can all be thankful to the meat industry for its 
part in providing us with quality meat and food products. This bas contributed 
to better living and increased the life span. 

We are proud of our part in providing products to safeguard the wholesome- 
ness of the meat from the killing room to the table. 





Sugardale Provision Co., Canton, 0. is typical of many thousands of plants maintained 
in a high state of sanitation and preservation through the use of the following products. 


BLEED TITE WHITE SEALER used on mastic coated cork insulation surfaces. 


MASTERKOTE SANITILE plus RUBBERTEX BASE WHITE used on interior 
walls and ceilings. 


KNOX RUST CHROMOLOX BASE PRIMER and EISEN HEISS used on 
metal surfaces. 


THE MASTER MECHANICS CO. 


35 years serving the food industry for the utmost in sanitation and preservation” 
CLEVELAND 13, OHIO, U.S.A. 
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THE MEAT TRAIL 








PERSONALITIES 


and Events 


OF THE WEEK 














&Directors of Smith Packing Co., 
Nashville, Tenn., elected Everett H. 
Hickcox president at a recent meeting. 
Hickcox, who will also serve as treas- 
urer, succeeds Ernest E. Crittenden, 
who has resigned. Other officers of the 
firm are Marguerite R. Smith, vice 
president, and H. W. Bruce, secretary. 
The company was formed in 1934 by 
Hickcox, Crittenden and R. E, Smith. 
Previous to that time Hickcox had been 
associated with Armour and Company 
at E. St. Louis, IIl. 

Operations at the Hughes Provision 
Co., Cleveland, O., have been sus- 
pended indefinitely pending sale of the 
plant, it was announced recently. M. L. 
Gibson, president, who purchased the 
business in August 1949, said the press 
of other business had forced him to 
give it up. The 41-year-old plant con- 
tains 105,000 sq. ft. of floor space and 
employs about 150. Gibson will retain 
control of the firm’s 12 retail stores in 
Akron, Canton, Youngstown, Wooster, 
Painesville and Willoughby, with head- 
quarters in Cleveland. 

®&Seven Danish union and business 
leaders who are in the United States to 
study labor affairs recently visited the 
plant of Armour and Company in Kan- 
sas City. 

Meat dealers in some rural areas 
plodded five miles through western 
Pennsylvania’s heaviest (official: 31.3 
in.) snowfall last week to reach Armour 
and Company trucks which were driven 
to where unplowed roads became impas- 


sable, Al Fairdach, who is in charge of 
truck drivers for Armour at Pittsburgh, 
reported. The dealers hauled the meat 
back to their stores on sleds. 

Gerry Lang, owner, Gerry Provision 
Co., Buffalo, N. Y., has been named 
chairman of the Special Gifts Commit- 
tee of the 1951 March of Dimes cam- 
paign in that city. 

Henry Darmstadter has taken over 
Muskegon Meat Co., Muskegon Heights, 
Mich., it was announced recently. 
At the twenty-ninth annual Louis- 
ville Fat Cattle Show Sale held recent- 
ly, Henry Fischer, president, Henry 
Fischer Packing Co., Louisville, pur- 
chased the grand champion Shorthorn 
steer for his company, at a price of $8 
per lb. The steer was the first of its 
breed judged champion of the Louis- 
ville show in 25 years. It weighed 1,075 
Ibs., dressed 70.7 per cent hot weight 
and returned a total of $8,600 to its 
owner, Kenneth Reed of Midway, Ky. 
mA recent fire at the Jackson, Miss. 
plant of Armour and Company de- 
stroyed or damaged about 10,000 Ibs. 
of meat. The fire, which started when 
a faulty thermostat failed and melting 
grease ignited, was confined to the 
smokehouse. 

>A meat cutting demonstration staged 
by Jim Beale, jr., and Sol Laken in 
behalf of Cross Brothers, Philadelphia, 
was the feature of the November meet- 
ing of the Walt Whitman Stores, food 
chain in southern New Jersey. More 
profitable ways of cutting and mer- 
chandising meat were demonstrated to 
the 200 food dealers attending. 

»B. N. Davis, founder and president 
of the Kingston Provision Co., Kings- 
ton, Pa., died November 24 after a 
prolonged illness. He had been in the 








CHAMPIONSHIP winner 
in the baseball league in 
the south district of Chi- 
cago, which includes the 
packinghouses, was Op- 
penheimer Casing Co. 
Pictured are M. S. Hol- 
stein and Edward H. Op- 
penheimer, president, ac- 
cepting the trophy from 
team captain, Tommy 
Guinta, who later joined 
a Philadelphia Phillies 
Farm Club. 
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THE ACTION OF John Morrell & Co., Ot- 
tumwa, lowa packer, of featuring on the Com- 
pany's 1950 Christmas Cards an original oil 
painting by a local girl who has not walked 
since being stricken with osteomyelitis in 
1943 will undoubtedly contribute to good 
community relations. Beverley Grahan, a self- 
taught artist, last June graduated from Ot- 
tumwa High School. She will use the three- 
figure check she received for her painting 
to help her continue her college education. 





meat packing business since 1920 when 
he became associated with the firm of 
George A. Kearn, Inc., New York city. 
When the company was absorbed by 
Adolf Gobel in 1924, Davis was appoint- 
ed eastern divisional sales manager. 
In 1928 he was transferred to Milton, 
Pa., as manager of the Gobel plant 
there, and remained four years. In 
1932 he returned to Kingston and és- 
tablished the Kingston Provision Co. 
which has grown to be the largest in- 
dependent meat processing firm in 
northeastern Pennsylvania. 

> Bernard Badzinski of the Blue Ribbon 
Sausage Corp., Buffalo, N. Y., has noti- 
fied the Zoning Board of Appeals that 
he will apply for an order to review 
and annul a denial of his application 
to enlarge a cooler in his sausage plant, 
He twice was denied an appeal to en- 
large the cooler into the rear of prem- 
ises at 1424 which he also owns. He 
declared that the building division 
granted him a permit for the $10,000 
expansion and canceled it when three- 
fourths of the work was completed. 
Ed Sell has been elected president 
for the coming year of the Milwaukee 
Retail Meat Dealers’ Association. Her- 
bert Luetzow was elected first vice 
president; Walter Nitecke, second vice 
president, and Herman F. Koerble, sec- 
retary. The golden anniversary of the 
organization was celebrated. 

®&The Industrial and Development 

















ARE YOU 
USING THEM? 


You may be losing by not do- 
ing so! Your CUSTOM Field 
Man is a good man to know... 
his experience with seasonings, 
flavor boosters, cures and bind- 
ers PLUS your know-how in the 
production of loaves, sausage 
and specialty products are natu- 
rals for inviting sales and in- 
creasing profits. 


CUSTOM products are truly 
custom-made! We know the 
special problems of sausage 
kitchens and we never let up 
in our effort to solve them. We 
don’t make one “cure-all” . . . 
whatever your individual prob- 
lem, there is a CUSTOM-made 
solution . . . or we'll work one 
out for you. Every CUSTOM 
product is backed by years of 
experience in the meat packing 
business and years of experi- 
ence in the manufacture of 
quality ingredients for meat 
products. Practical experience 
that is at your service all the 
time. 


Ask your CUSTOM representa- 
tive for full working details of: 


STRAIGHT @ REGULAR 
SPECIAL CURES 


FLAVOR BOOSTERS 
(Designed to enhance the 
flavor without changing 
the natural taste appeal) 

SEASONINGS 
(For all types of meat 
products) 

BINDERS 

CUSTOM'S ONE-PACKAGE Service 
(Any two or more of the 


above in one package— 
for you alone!) 


| Custom | Food Products, Inc. 


701-709 N. WESTERN AVENUE 
CHICAGO 12, ILLINOIS 
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Council of Canadian Meat Packers en- 
tertained more than 100 young farmers 
from all across Canada who were in 
Toronto for the Royal Winter Fair. A 
luncheon was held in the dining room 
of the Canadian Packers Limited plant 
there. R. S. Munn of Burns & Co. 
Limited, president of the Council, acted 
as the chairman for the meeting. J. S. 
McLean, president of Canada Packers, 
and other industry leaders, spoke 
briefly. 

&>W. J. Callahan, manager of the mo- 
tor division of the general transporta- 
tion department of Swift & Company, 
Chicago, has retired after 51 years 
with the company. He joined the firm 
as an office boy in 1899 at the age of 
14. For the last 12 years he supervised 
all the company’s arrangements for 
country-wide transportation. 

»The appointment of John J. Fiscel as 
manager of a newly created sales divi- 
sion, to be known 
as the midwestern 
division, was an- 
nounced recently 
by H. T. Quinn, 
sales manager and 
assistant manager 
of John Morrell & 
Co.’s Sioux Falls, 
S. D. plant. Fiscel 
has held various 
positions through- 
out the plant and 
office since start- 
ing with Morrell 
in 1932. During 
1946 and 1947 he 
was manager of the Fargo, N. D. 
branch. He then returned to Sioux 
Falls and served in the beef sales de- 
partment. 

»Sanborn, Holmes Associates has been 
appointed New York sales representa- 
tive for T. W. Holt & Co., Jackson- 
ville, Fla., which is the national sales 
agent for Carnesy Derivados, Buenos 
Aires, Argentina, and for Frigorifico 
Nacional of Uruguay, packers of corned 
beef. 

&A group of apprentices who are 
learning the retail meat trade in Buf- 
falo, N. Y., recently were taken on a 
tour of the Hygrade Food Products 
Corp. there to observe slaughtering and 
processing operations. The tour was 
arranged by Dr. Frederick G. Knenp, 
chief of the federal meat inspectors in 
Buffalo. 

® Midwest Packing Co., Versailles, Mo., 
has announced the purchase of the 
Missouri Tankage Co., located near 
Blackwater, Mo. It will be operated in 
connection with the Farmers Rendering 
Co., Macon, Mo. 

Harris Meat and Produce Co., Okla- 
homa City, Okla., has received approval 
of the state planning commission for 
construction of a modern packing 
plant. 

®Becwar Produce Co., Spokane, Wash., 
is constructing a new meat processing 
plant there. The building, 75 x 80 ft., 
one story and basement, is of reinforced 
concrete. 


®Construction of the new $400,000 


J. J. FISCEL 








Tri-State Packing Co., Amarillo, Tex., 
will be completed by March 1951, Paul 
J. Walsh, president, has announced. 
Building will contain 30,000 sq. ft. The 
firm will employ approximately 50 
people. 

Wm. Schluderberg-T. J. Kurdle Co., 
Baltimore, Md., has bought “The Cisco 
Kid,” filmed television series, for spon- 
sorship over WBAL-TV, Baltimore, for 
52 weeks. Other packers sponsor the 
program in other cities. 

®The former Schneider Meat Co., 2507 
DeKalb st., St. Louis, Mo., has changed 
its name to the Schneider Packing Co. 
Frank Schneider, jr., is president. 
&The Gaines Dog Research Center, 
New York, has produced a 16 mm 
sound slidefilm titled “Every Dog a 
Gentleman,” which it will release for 
showings on television and before vari- 
ous groups, beginning January 1. It 
portrays the basic training lessons used 
to educate the average house dog to 
be a courteous, well-behaved pet. 
Milton J. Herzog, an officer of the 
Bernard S. Pincus Co., Philadelphia, 
participated in the Mid-Campaign Rally 
of the six auxiliaries of the Northern 
Hebrew Day Nursery in that city re- 
cently. Herzog is chairman of the 
board of the institution. 

®Klinck & Schaller, 620 Babcock st., 
Buffalo, N. Y., has plans underway 
for alterations to its plant costing 
about $1,500. 

®&The eating of meat by the Higher 
society in England during the sixteenth 
century was so important that people 
began and ended the course with a sing- 
ing ritual of grace. There still remains 
in the London Museum a set of knives 
with the musical notes of grace to be 
sung before eating meat on one side of 
the blade while on the other side are 
the notes to be sung after eating. The 
set, consisting of four knives, was kept 
in an upright case of stamped leather 
and was placed before the host when 
the meat was brought in for serving. 
The knives were made of quality steel 
by the Cutlers Co. of Sheffield, England, 
which company was incorporated by a 
special act of Parliament in the year 
1624'afid “invested with the powers for 
the good order of government of makers 
of knives.” 

»Compania Coppel, S. A., meat packer 
and seafood canner on the central Pa- 
cific coast in Mexico, has opened a 
large meat packinghouse and refriger- 
ation plant at Mazatlan, Sinaloa state, 
Mexico, a key port. 

»Piute Packing Co., Bakersfield, Calif., 
has added to its truck fleet a new 
G.M.C. tractor and 35-ft. semi-trailer, 
the largest type van on California high- 
ways, carrying 22 tons of beef. A self- 
contained refrigerating unit chills it to 
35 to 40 degs. in transit. 

&C. R. Phillips, who has been associated 
with the Cudahy Packing Co. in various 
sales capacities for the past 21 years, 
recently announced his resignation. His 
last assignment with Cudahy has been 
as Chicago representative in charge of 
large account sales. His plans for the 
future are still open. 
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to use dependable LINK-BELT 
Overhead Trolley Conveyors 





Above: Link-Belt sheep or calf dressing trol- The high efficiency and dependability of Link-Belt 
ley conveyor mechanically synchronized with 


dente tellile te taceanaead. ’ ; Overhead Trolley Conveyors save time and money 
Below: Carcasses are cut down from Link- in every operation from slaughtering to the coolers 
Belt inclined conveyor to cutting table. Link- ... job proven results of working with the packing 
Belt ; SF a 
we Qyersend .Tretiny Conveyor. tehes industry for over 50 years. Design ‘‘know how, 
gambrels through cleaning operation... ey: eas 
eliminating manual handling, dipping and for example, assures correct timing and position- 
washing. ing of the carcass, so the cutter can work swiftly 
: and accurately — without cutting away too much 
meat or fat—without injuring hides—without los- 
ing time waiting. 
Link-Belt engineers keep applications like this in 
mind when designing conveyor systems. Keep Link- 
Belt in mind when selecting new or replacement 
conveying equipment for your plant. 


LINK-BELT COMPANY 12,080 


Chicago 9, Indianapolis 6, Philadelphia 40, Atlanta, Houston 1, Minneapolis 5, 
San Francisco 24, Los Angeles 33, Seattle 4, Toronto 8, Johannesburg. 
Offices in Principal Cities. 


LINK{@}BELT 
OVERHEAD TROLLEY CONVEYORS 
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GREAT LAKES INKS 


And Clean, Springy Ink Pads 


make any brander more effective 
7 


Great Lakes Meat Brand- 
ing Inks meet all U. S. 
standards for purity, give 
more impressions per gal- 
lon. Use Quick-Dry Violet 
or NuBrown colors for 
hot ink branders; regular 
violet for cold brands 
and stamps. Made in 
our own plant to high 
standards. Get prices to- 
day! 








Heavy duty Inking pads as shown above are extra 
heavy with muslin covers, fitted into sturdy metal 
pans. Sizes are 4!/,”, 8” and 10” diameters priced 
$1.25, $2.65 and $2.80 each. Extra pads and covers 
available. 





Combination Ink Pad Stands have pad, ink pot 
and cover-brush fitted to welded rust-resistant 
steel base. With 8” round pad costs only $6.75 
each; with 10” round pad $7.75, with 4” x 14” 
rectangular pad $6.50. 


For portable stamp- 
ing or marking, 
44," round pads 
are furnished with 
spring wrist clip as 
shown or hardwood 
handle, at $1.50 
each. Order! 





GREAT LAKES 


STAMP & MFG. CO. 


2500 Irving Park Rd., Chicago 18, Ill. 
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FLASHES ON SUPPLIERS 


MILPRINT, INC.: The appointment 
of Daryl F. Houdeshell as manager of 
the Meat Packaging division has been 
announced by this Milwaukee concern. 
Houdeshell was 
formerly assistant 
manager of the de- 
partment and prior 
to that was assist- 
ant to the presi- 
dent of the Wm. F. 
Thiele Sausage 
Co, He was earlier 
employed as sales 
manager of Basic 
Food Materials, 
Inc., Vermillion, 
Ohio, and also 
served 16 years as 
manager of the 
sausage division of 





John Morrell & Co. located in Sioux | 


Falls, S. D. 

Among his duties, Houdeshell will 
have charge of the development and 
sales of new packaging materials. 

CLARK EQUIPMENT CO., INDUS- 
TRIAL TRUCK DIVISION: Milton G. 
Peck has been appointed sales man- 
ager for the recently introduced line 
of Clark powered hand trucks, W. E. 
Schirmer, vice president of this Battle 
Creek (Mich.) firm, has announced. 
Peck was formerly associated in Phil- 
adelphia with Yale and Towne as in- 
dustrial truck sales manager. The new 
Clark trucks are either electric or gas 
powered and feature a motor-in-the- 
wheel design which adds to efficiency 
by placing greater weight load on the 
drive wheel. 

BAILEY METER COMPANY: To 
meet the demand for expert engineer- 
ing services in power and process fields, 
this Cleveland instrument manufacturer 
has assigned five engineers to new 
branch office posts. Their names and 
business locations follow: P. K. Boyard, 
184 Pryor St., S.W., Atlanta 3, Ga.; 
George J. Dunegan, 424 Sharon Build- 
ing, San Francisco 5, Calif.; L. F. Mon- 
ahan, 1506 Kearney St., Denver 6, Colo.; 
R. E. Paulson, 7725 Ward Parkway, 
Kansas City 5, Mo., and O. M. Thomp- 
son, 2509 Carew Tower Building, Cin- 
cinnati 2, Ohio. 

PUBLIC SERVICE HEAT & POW- 
ER CO., INC., LIPTON DIVISION: 
This Corona, N. Y. manufacturer of 
smokehouse equipment has opened a 
new office at 2010 S. Halsted st., Chi- 
cago. The office is managed by William 
O’Dell, who is available to render 
services on existing installations and 
advise on new installations. 

HOWE SCALE COMPANY: The 
appointment of Walter F. Garlow as 
sales promotion manager of this Rut- 
land, Vt., concern, has been announced 
by Richard F. Straw, vice president in 
charge of sales. Garlow had been ad- 
vertising manager of the Hewitt Rub- 
ber division and Restfoam division, 
Hewitt-Robbins Inc., Buffalo. 
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RODGERS 


PLATES and 
KNIVES... 


e wear longer 
e cut cooler 


e and cost less! 





Expertly designed and precision-made of a 
special stainless steel alloy, RODGERS 
Plates and Knives meet the rigid demands 
of the meat packing industry. Rodger’s 
Supreme Plates are guaranteed for five 
years against resharpening expense. The 
number of holes in each plate have been 
scientifically determined for greatest speed 
and to facilitate the flow of material, thus 
causing less strain on the grinder and re- 
sulting in longer life. Why not try one of 
these plates in your own plant without cost 
or obligation over a 30-day period? Write 
today ... get our new price list and 
discounts, too! 





Rodgers Supreme Plates and XL 
Plates and Knives are of the highest 
quality and finest workmanship. Su- 
preme and XL Plates are made in all 
sizes and with all types of holes. All 
plates are reversible, with replace- 
able bushings . . . two plates for the 
price of one! 








RODGERS & CO. 


Manufacturers of Plates and Knives 
for Meat Grinders Since 1929 


1743 W. Cornelia e Chicago 13, Ill. 
Phone: LAkeview 5-0828 
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Miller, Prichard Testify 
Before Delaney Group 


Dr. A. R. Miller, assistant chief of 
the Bureau of Animal Industry, and 
George L. Prichard, director, Fats and 
Oils Branch, Department of Agricul- 
ture, were among the witnesses last 
week at the Delaney committee inves- 
tigation of chemicals in foods. 

Dr. Miller stated that meat packers 
or processors are not allowed to use 
any chemical in meat products until 
the processor has satisfied BAI that it 
is non-toxic. He told the committee 
that the federal meat inspection statute 
has worked well and is fully adequate 
to meet the problem of chemicals in 
meat products. 

Prichard said that in his opinion 
non-food material should not be allowed 
in any food product until it is “demon- 
strated conclusively that such added 
element is non-toxic and does not ad- 
versely affect the nutritional value of 
the food.” He expressed the opinion 
that emulsifiers may have caused a very 
large part of the reduction in use of 
fats and oils in bread products in the 
last few years. 

“The prewar average use of fat per 
pound of flour was about 4 per cent 
for bread and rolls. Since the war and 
the introduction of emulsifiers, there 
is evidence indicating that this per- 
centage has been reduced to 1% or 2 
per cent. Assuming it has been reduced 


to 2 per cent, the reduction in fat con- 
sumption for the same quantity of 
bread and rolls equals 160,000,000 Ibs. 
of fat per year,” Prichard stated. 


ICC Has No Jurisdiction 
over Feeding In Transit 


The Interstate Commerce Commission 
recently held that the furnishing of 
feed to livestock by a railroad or a 
stockyards company which is agent for 
the railroad is not a transportation 
service and that therefore the ICC has 
no jurisdiction to afford relief where an 
excess amount of grain was fed the 
animals. The complaint was brought 
by Merchants Packing Co., Los Angeles, 
and others involved in livestock ship- 
ments from interior points to California. 

Under the law, railroads cannot con- 
fine livestock in a car for more than 
28 hours (36 if requested in writing) 
without unloading for rest, water and 
feed for at least five hours. In this 
case, shipments were stopped in transit 
in compliance with the law and feed 
supplied by the Denver Union Stock- 
yard Co. and its subsidiary, Ogden 
Union Stockyards Co. The animals 
were held more than five hours and fed 
more than the minimum requirements 
prescribed by USDA. The railroads, 
supported by the stockyards, argued 
that ICC was without jurisdiction be- 
cause feeding of animals is not a trans- 
portatien service. 


Price Controls Expected 
“Reasonably Soon” 


In spite of rumors, price ceilings and 
wage freezes seem 30 to 60 days off, 
an authoritative source in Washington 
reported Friday to THE NATIONAL Pro- 
VISIONER. Lack of machinery to do the 
job is blocking early action. 

A “vigorous system” of voluntary 
price controls should be used in an 
effort to stabilize prices while the price 
stabilization organization is being set 
up, Michael J. DiSalle told the Senate 
banking and currency committee this 
week, 

Leading administration spokesmen, 
including Treasury Secretary John W. 
Snyder and Economic Stabilization Di- 
rector Alan Valentine, have told Con- 
gressional committees that price con- 
trols may be expected “reasonably 
soon.” 


USDA to Buy Additional 
Smoked Shoulder Picnics 


The Production and Marketing Ad- 
ministration announced Tuesday that 
an additional quantity of smoked pork 
shoulder picnics will be purchased for 
distribution to schools under the Na- 
tional School Lunch Program. Offers 
must be submitted by midnight of De- 
cember 11 and will be accepted not later 
than 11 p.m., EST, December 14. 





I'VE GOT THE TOUGHEST 
BRISTLES IN TOWN! CAN'T 
NOBODY TAKE THEM OFF!! 














THE WAY | SOAK THESE 
BRISTLES THEY'RE BOUND 
TO COME OUT- BY THE ROOTS! 
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MATADOR GRINDER 


NEWEST IN DESIGN AND PERFORMANCE 






PATENTED 





DIANA DICING MACHINE REDUCES PRODUCTION COSTS 
OF CUTTING FATS—RAW & BOILED BEEF—LAMB, VEAL 
& OTHER FOODS. Write for literature. 











C. E. DIPPEL & COMPANY, INC. 


126 Liberty Street 


1. 
For highest quality ham- 
burger and sausage pro- 
duction. 

2. 


Produces a perfect cold cut 
—No mashing or heating. 


3. 
Exclusive features eliminate 
double grinding. 

4. 
Efficient operation, low 
horsepower and mainte- 
nance cost. 

5. 
Specially designed knives 
and plates. 

6. 


Packers praise its per- 
formance. 


Write today for complete 


information. 


New York 6, N. Y. 


BONELESS BEEF » BEEF CUTS 


FOR CANNERS, SAUSAGE MAKERS, 
HOTEL SUPPLIERS, CHAIN STORES, 
AND DRIED BEEF PROCESSORS 





Are you fully satisfied with your bone- 
less beef situation? Are you getting 
consistent quality and handling at the 
right price? Why not discuss your prob- 
lem fully with people who have made 
a close study of this phase of the meat 
packing industry? Write us today about 
our cost-control system for supply- 
ing your boneless beef needs in the 
most economical manner. Check and 
return coupon. 







vu. Ss. Inspected meats OnLy 


B ane © & om 


2055 W. 











PERSHING ROAD, CHICAGO 9, 


Bull Meat 


O Beef Clods 

O Beef Trimmings 

0 Boneless Butts 

0 Shank Meat 

0 Beef Tenderloins 

O K Butts 

0 Boneless Chucks 

O Boneless Beef Rounds 


0 Insides and Outsides 
and Knuckles 


0 Short Cut Boneless 
Strip Loins 


OC Beef Rolls 
0 Boneless Barbecue Round 





Look for the Cost Contro! Sign 


on all Barrels and Cartons 


ILL., (Teletype CG 427 





International Stock Show 


(Continued from page 17.) 
achievement winners were at the 


| luncheon. 


| ewt. Purchaser was Miller 
| North Bergen, N. 


Honors in the intercollegiate meat 
judging were awarded to West Vir- 
ginia University by the National Live 
Stock and Meat Board, contest spon- 
sor, Twenty schools competed. West 
Virginia scored 2,774 out of a possible 
3,120 points. The team was composed 
of all West Virginians: Harold Hed- 
rick of Sinks Grove, Jimmy McBee of 
Phillips and Dale Zinn from Oxford. 
They were coached by Robert L. Hen- 
rickson of the University’s Meats de- 
partment. Only two points behind the 
winners was the Iowa State College 
team, coached by. E. A. Kline. This 
school also furnished the high man in 
the contest, Deane Rinner, who scored 
953 points out of a possible 1,040 to 
top the field of 760 contestants. 

Kansas State College won in the 
grading of beef carcasses, scoring 631 
out of 720 points. High man in this 
contest was William Anderson of 
Texas Tech College, who garnered 218 
out of a possible 240 points, 

Known as a big money show, the In- 
ternational again brought handsome 
profits to exhibitors of winning live- 
stock. The Shorthorn sale _ totaled 
$97,145 on 79 lots, averaging $1,230. 
Forty-seven bulls figured $1,326 and 
32 females made $1,087. The champion 
earlot of hogs, Berkshires, shown by 
Stankley K. Swift of Gilman, Ia., sold 
for $26.25 per cwt. to McGuire Auc- 
tion Co. The load averaged 240 lbs. 

The lamb carlot champions set a new 
all-time record by selling at $75 per 
Abattoir, 
J. The lambs were 
purebred Southdowns exhibited by H. 
C. Besuden, Winchester, Ky., and av- 


| eraged 82 lbs. 


In a fast moving sale of open class 


fat steers, a 4-H Club boy from Cham- 
| paign, Ill. paid top money, 70c per lIb., 


The 


for the University of Wyoming’s sec- 
ond-place Shorthorn. Phillip Teare, 17, 
bought the steer for feeding and show- 
ing next year. 

The grand champion pen of bar- 
rows, Berkshires, shown by Emmerson 
Littlejohn of Christiansburg, Ohio, 
went to Swift and Company for 80c 
per lb. Mills Bros. of Clinton, IIl., 
whose Poland China barrow was named 
reserve grand champion, received 55c 
per lb. for him from Armour and Com- 
pany. The champion junior barrow, a 
Chester White, shown by Glenn Lee of 
Elmore City, Okla., went to Reliable 
Packing Co., Chicago, for 50c per lb. 


Marhoefer Sausage Ads 

Marhoefer Packing Co., Muncie, Ind., 
is currently running a series of adver- 
tisements in newspapers in eastern In- 
diana towns, promoting its breakfast 
sausage. Each ad carries a picture of 
some meat merchant who is quoted as 
saying, “For really good sausage, I 
always recommend Marhoefer pure 
pork sausage.” 
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Inspected Meat Production Climbs 
Sharply After Slow Holiday Week 


HE United States Department of 

Agriculture estimated the meat pro- 
duction for the week ended December 
2 at 419,000,000 lbs. Slaughter opera- 
tions increased materially following 
Thanksgiving week and brought cattle 
and hog slaughter above the same peri- 
od last year. Total production advanced 


with 128,000,000 in the previous week 
and 142,000,000 in the period a year 
earlier. 

Calf slaughter totaled 120,000 head, 
compared with 102,000 in the preced- 
ing week and 137,000 in the week last 
year. Output of inspected veal in the 
three weeks under comparison was 14,- 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 


Week ended December 2, 


Pork Lamb and Total 

Beef Veal (excl. lard) Mutton Meat 

Number Prod. Number Prod. Number Prod. Number Prod. . 

Week Ended 1,000 mil. Ib. 1,000 mil. lb. 1,000 mil. Ib. 1,000 mil. Ib. mil. Ib. 

Dec. 2, 1950 2st 158.2 120 14.0 1,712 236.3 232 10.4 418.9 

Nov. 25, 1950 232 127.6 102 12.4 1,304 185.5 192 8.4 333.0 

De 3. 1940 275 141.8 137 16.5 1,670 226.4 2a2 13.1 307.8 
AVERAGE WEIGHTS (LBS.) 

LARD PROD 

Sheep and Per Total 

Cattle Calves Hogs m 100 mil. 

Week Ended Live Dres Live Dressed Live Dressed Live Dressed ibs. Ibs. 

Dec. 2, 1950 ... 1072 nos 215 117 243 138 Us) 45 14.0 58.2 

Nov. 25, 1950 1000 a0 225 122 240 137 ny] 44 13.8 44.7 

Dec. 3, 1949 N77 516 223 120 241 1236 Th 46 14.3 57.6 


1950, with comparisons 








25 per cent above the 334,000,000 Ibs. 
reported for the preceding week and 
5 per cent above the 398,000,000-lb. 
output recorded for the week last year. 

A total of 286,000 cattle was slaugh- 
tered. This figure increased 23 per cent 
over the 232,000 head reported for the 
preceding week and was 4 per cent 
more than the 275,000 kill of the same 
week in 1949. Beef production was es- 
timated at 158,000,000 lbs., compared 


000,000, 12,400,000 and 16,500,000 Ibs., 
respectively. 

Hog slaughter of 1,712,000 head was 
26 per cent above the 1,354,000 re- 
ported for the preceding week and 3 
per cent above the 1,670,000 kill of the 
same week a year earlier. Production 
of pork was estimated at 236,000,000 
Ibs., compared with 186,000,000 in the 
preceding week and 226,000,000 in the 
week last year. Lard production was 








GREATER PRODUCT VALUES IMPROVE CUTTING MARGINS 


(Chicago costs and 


Although the cost of hogs remained 
fairly steady, the value of pork prod- 
ucts per cwt. increased about $1. This 
situation led to sharp improvements in 
cutting margins. The margin for light 
hogs improved 66c; mediums cut 90c 
better, and lights improved 76c. 


180-220 Ibs 


credits, 


first three days of week.) 

This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. The 
values reported here are based on avail- 
able Chicago market figures for the 
first three days of the week. 


220-240 Ibs 240-270 Tbs 

















Value Valne Value 
Pet Price per per cwt Pet Price per perewt Pet. Price per per ewt 
live per ewt fin live per cwt fin live per ewt fin 
wt Ib alive yield wt Ib alive yield wt Ib alive yield 
Skinned hams ..-12.7 45.2 $5.74 §$ 8.18 12.7 45.3 $85.75 $ 8.02 13.0 438.4 $8 5.64 & 7st 
Picnics ‘ . 5.7 28.5 1.68 2.39 55 28.0 1.60 2.23 5.4 2.4 1.58 2.17 
Boston butts 4.3 34.1 1.47 2.08 4.1 33.6 1.38 1. 4.1 33.0 1.35 1.88 
Loins (blade in) 10.2 36.8 3.7: 5.37 9.9 36.2 3.58 5.038 9.7 34.1 3.31 1.06 
Lean cuts $12.64 $18.65 ° «++ $12.31 $17.23 eee ..» $11.88 $16.47 
Bellies, 8. P 11.1 20.9 3.32 4.75 9.6 28.4 2.73 3.83 4.0 24.3 v7 1.34 
Bellies, D. S 2.1 24.0 ™) 72 8.6 24.0 2.06 2.88 
Fat backs , 3.2 13.1 45 oo 4.6 15.1 ov v7 
Plates and jowls 29 13.9 10 ns 3.1 13.9 44 58 $5 6 «13.0 4 67 
Raw leaf . 2.3 14.1 $2 45 2.2 14.1 $1 44 2 14.1 31 43 
P. 8. lard, rend ‘wt.13.9 15.0 2.08 2.09 12.4 15.0 1.86 2.60 10.4 15.0 1.56 2.18 
Fat cuts & lard. $ 6.12 rz 8.77 $6.27 $8 8.76 $ 6.08 & 8.47 
Spareribs 1.46 33.1 Bs) 76 1.6 20.8 48 ou 16 20.5 32 i) 
Regular trimmings 3.3) 18.5 61 87 3 18.5 nT 78 2.9 18.5 MM 76 
Feet, tails, ete 20 10.9 22 32 2.0 10.9 22 31 20 10.9 22 31 
Offal & miscl ~ 100 1.48 1.00 1.40 ° 1.00 1.38 
Total yield & value 70.0 “$21.12 $30.17 71.5 .. $20.85 $20.17 72.0 _ $20.04 $27.84 
Per Per Per 
ewt ewt ewt 
alive alive alive 
Cost of hogs ... . .818.29 $18.15 Per cwt $17.96 Per cwt 
Condemnation loss das 09 Per ewt 09 fin. 09 fin. 
Handling and overhe ad ; 1.03 fin 90 yield 1 yield 
yield 
TOTAL COST PER CWT... .819.41 $27.73 $19.14 $26.77 $18.86 26.19 
TOTAL VALUE . nine See 20.17 20.85 29.17 20.04 27.84 
Cutting margin ...........+$1.71 $2.44 +$1.71 $2.40 +$1.18 +$1.65 
Margin last week ..+ 1.65 + 1.51 1.1 





Se tt! p NF + 1.14 + 42 + 9 











The National Provisioner—December 9, 2: J C 14 1950 


estimated at 58,200,000 lbs., compared 
with 44,700,000 for the previous week 
and 57,600,000 processed in the same 
week last year. 

Sheep and lamb slaughter was 232,- 
000 head, compared with 192,000 head 
for the preceding week and 282,000 in 
the corresponding period last year. Pro- 
duction of lamb and mutton in the three 
weeks under comparison amounted to 
10,400,000, 8,400,000 and 13,100,000 Ibs., 
respectively. 


AMI PROVISION STOCKS 

The increase in pork holdings totaled 
62,000,000 Ibs. during the three-week 
period ended December 2, according to 
the latest survey of packers by the 
American Meat Institute. During the 
same three weeks a year earlier, how- 
ever, the in-storage movement was 16,- 
500,000 Ibs, greater and, as a result, 
current holdings lagged 11,400,000 Ibs. 
behind those of the comparable 1949 
date. However, December 2 holdings 
of 239,000,000 Ibs. were 13,800,000 Ibs. 
larger than the 1947-49 average for 
the date. 

Stocks of lard and rendered pork fat 
totaled 64,400,000 lbs. on December 2, 
which was an increase of 14,300,000 
lbs. over inventories three weeks ear- 
lier, and 13,400,000 lbs. larger than a 
year earlier. The three-year average 
was 2,400,000 Ibs, larger than the cur- 
rent amount, however. 

Provision stocks as of December 2, 
1950, as reported to the American Meat 
Institute by a number of representa- 
tive companies, are shown in the table 
that follows. Because the firms report- 
ing are not always the same from peri- 
od to period (although comparisons are 
always made between identical groups), 
the table shows December 2 stocks as 
percentages of the holdings three weeks 
earlier, last year and the 1947-49 aver- 
age for the comparable date. 


Dec, 2 stocks aa 
Percentages of 
Inventories on 









Nov Dec 
i, 2 17-49 
1950 14y av 
BELLIES 
Cured, D. 8 13 | 128 
Cured, 8. P. and D.C 107 87 Lay 
Frozen-for-cure, D. 8 20 a3 167 
Frozen-for-« ure, SB.) & DC..215 140 163% 
Total bellies 125 cL 107 
HAMS 
Cured, 8. P. regular 7h uo ah 
Cured, 8. P. skinned 1438 oS 104 
Frozen-for-cure, regular 00 mo 1M 
Frozen-for-cure, skinned 1nd 106 124 
Total hams ° 137 w7 105 
PICNICS 
Cured, 8. P 148 RS #2 
Frozen-for-cure ; 177 ris) 110 
Total picnics ... 151 S3 198 
FAT BACKS, D. 8. CURED. .164 141 134 
OTHER CURED & FROZEN 
Cured, D. SB. . 126 112 
Cured, 8. P 125 st wi 
Frozen-for-cure, D. 8. . ..100 100 200) 
Frozen-for-cure, 8. P. ......165 on 160 
Total other penneee 144 4 110 
BARRELED PORK 78 70 78 
TOT. D. 8, CURED ITEMS. .145 108 126 
TOT. FROZ, FOR D.S. CURE 143 77 200 
TOT. 8. P. & . c¢, CURED..118 bu bs) 


TOT. 8S. P. & D.C. 


FROZEN.183 113 141 
TOTAL 


CURED & FROZEN 


FOR-CURB ....cceccvces 182 6 107 
FRESH FROZEN 
Loins, shoulders, butts and 
spareribs ewe cocvcekee 6 91 
All other .......... vensnee 86 100 
Total bee .. 168 wo ® 
TOT. ALL PORK MEATS .» 135 oh 106 
RENDE RED PORK FATS .... 88 w2 MN 
LARD . ...131 128 97 
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MAKE A ONE CENT SAVING 
ON EVERY POUND OF 
WIENERS, BOLOGNAS 


and watch the dollars add up! 


a 


a 
& 


TIETOLIN 


The perfect Albumin Binder Reg. U.S. Patent Office 





Good wieners and bolognas usually contain 40% bull- 
meat. Bullmeat costs are at a record high in today's 
market. 


But you can get the binding qualities of costly bullmeat 
at a fraction of its cost by adding TIETOLIN to lower- 
cost cowmeat, beef and pork trimmings. 
TIETOLIN prevents fat separation, 
reduces shrinkage and air pockets. 
TIETOLIN contains no cereals, gums 
or starches. 

TIETOLIN is approved for use in Fed- 
eral Inspected plants. Write for Sam- 
ple Drum or Leaflet P-81. 

There's only one TIETOLIN — 
and FIRST SPICE makes it! 


FIRSTSPicEe 


MIXING COMPANY, 





INC. 


19 VESTRY ST. NEW YORK 13, N Y. WOrth 4-5682-3 


Page 32 














WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Le.1. prices) 


Dec. 6, 1950 

Native steers— per Ib 

Choice, 600/800 ........ 52 @53 

Good, 500/700 .. .-51%@53 

Good, 700/900 ......... 4814 @50% 
Commercial 

cows, 500/800 .........4 38144 @39%4 
Can. & Cut. cows, 

north, 350/up .......... B81, 
Bologna bulls, 600/up ....43%@44 


STEER BEEF CUTS 
500/800 Ib. Carcasses 











CHICAGO 


CARCASS LAMBS 
(Le.1. prices) 


Chetee, 30/58 ..cccccccces 52 - 
SD 4:0 0es ce phse ee 51 54 
Commercial, all weights ..49 @52 


CARCASS MUTTON 


(Le.1L. prices) 


Good, 70/down .......... 30 ps 
Commercial, 70/down ....29 30 
Utility, 70/down ...... ---28 @29 


FRESH PORK AND 
PORK PRODUCTS 


(1.1. prices) 











(Le.L. prices) Hams, skinned, 10/16 Ibs..46%4@47 
Choice: Pork loins, regular ie 
Hinds and ribs ......... 63 65, under 12 Ibs. ..........39% @39% 
Hindquarters ..........58 @6l Pork loins, boneless ...... 58 @59 
DEED ‘cdasctdececeseel 53 @56 Shoulders, skinned, bone in, 
Loins, trimmed ........ 88 @9l sy ft  Seererr= 3314n 
Loins and ribs (sets) ..82 @85 Picnics, 4/6 Ibs. .........31%@31% 
Forequarters ........... 46 @48 Picnics, 6/8 Ibs. ........ 30% @311, 
DE stir tuonadendhhe 50 @52 Boston butts, 4/8 Ibs .86% @36% 
Chucks, square cut AT @52 ere 83 @85 
ME «60225400 sce0e06h00 70 @i2 fees 10 
DED cacedsacessesee 38 @40 Livers -” -2++-26 @26% 
BPE oscens cnncensened 26 @30 Brains, 10 Ib ‘pails eat 13 @14 
Good: Ears Sry eee 144%@15 
Hinds and ribs ........ 60 @62 Snouts, lean in 10% @10% 
Hindquarters .......... 55 «@60 Feet, front ...........++. 74@ 8 
0 ee Sere 53. @56 
Loins, trimmed ........ 80 @s82 SAUSAGE MATERIALS— 
Loins and ribs (sets) ..74 @76 FRESH 
Forequarters ........... 4 @ii ‘ 
BEMEE® Jis¢issevcasovned 46 @4S (1.¢.1. prices) 
Chucks, square cut 47 52 Pork trim., reg. ......... 20% @20% 
CS de devnaboseeswned 2 os) Pork trim., guar. 
DED cccccecesvesses 38 @40 50% lean ......00... -20% @21 
TEBUGED cc cccccccccscecs 26 @30 Pork trim., spec 
Rr 28 @29 85% lean .......-..+++- 41% @42% 
Hind shanks .......... -+-25 @26 Pork trim., ex. 95% leans 45 
fC peSenepeeyees: 81 @34 Pork cheek meat, trmd. . .38%@39 
Bull tenderloins, 5/up....99 @1.01 Pork tongues, ¢.t., bone in 27% 
Cow tenderloins, 5/up....99 @1.01 Bull meat, boneless ...... 54% 
Bon'ls cow meat, f.c., C.C.50 @5l 
BEEF PRODUCTS Beef trimmings, 85-90%. 4614 @47 
Cow chucks, boneless . 53% 
(L.e.1. prices) Beef head meat .........37%@ 38 
Tongues, No. 1, 3/up, Beef cheek meat, trmd ..37%4@38 
- fresh = a" gecenece 32 @35 Shank meat . sy ees 55 
‘ongues, No. 2, up, Vea Or 8 "ls 814 f 
aires Since the aa go 26 30% 1 trim nings, “bon’ls |: 48 4@49 
a ' nehiees ‘ @ 1% 
Hearts 29% @30 SAUSAGE CASINGS 
Livers, @58 (F. 0. B. Chicago) 
Livers, 44 @45 (Le.l. prices quoted to manufac- 
Tripe, 1 turers of sausage.) 
Tripe, cooked 11%@12 Beef casings: 
Lips, scalded 5 Domestic rounds, 1% to 
Lips, unscalded .......... 13%,@14 1% jn nag es 65 @80 
EMBER ccccccccccccsccccce 8%4@ 8% Domestic rounds, over 1% 
DT én60cdtsebeteedenaes 84@ 8% in., ERs genie 1.00@1.10 
WGGCES cccccccccccccccccses 7% Export rounds, wide, over, 
PAY Prete re 1.55@1.62 
BEEF HAM SETS ~~ py medium, 
(Le.1. prices) | aera 1.00@1.1 
Knuckles, 6 Ibs. up, anne rounds, narrow 
Nigel. ae 59 @61 _1 in. under oseceecs 1.30@1.40 
Insides, 12 lbs. up ...... 60 @61 No. 1 weasands, 10 @l4 
Outsides, 8 lbs. up ...... 57 @57% No. 1 weasands, 22in.up 5 @ 8 
No. 2 weasands .. -- 5@7% 
FANCY MEATS 1% sewing, 1% @ 
ObGn basacess tures 1.20@1.55 
(Le. prices) Middles, select, wide, — 
Beef tongues, corned ..... 33 @36 WORE MR, cccccccccces 1.50@1.60 
Veal breads, under 6 oz... 72 Middles, select, extra, 
REE OE sasncencevee 74 2% @2% in. .......... 1.80@2.00 
eee 83 Middles, ‘select, extra, 
 : cavescennescs @26 2% | | ote 2.40@2.75 
DEE shccdveddeeeee 77 Beef bungs, export No. 1..32 @35 
Ox tails, under % Ib. 24 Beef bungs, domestic ..... 8 22 
ee Gh Mh wecesecossece 2414 Dried or salted bladders, 
per piece: 
WHOLESALE SMOKED 12-15 In. wide, Mat ....22 @2s 
-12 in. wide, flat ....14 15 
MEATS 8-10 in. wide, flat ....5 @ 
(Le.1. prices) Pork casings: 
Hams, skinued, 14/16 Ibs., Extra narrow, 29 mm. & 
rrr 49 @51 Ry pes aaah re 3.85@4.10 
Hams, skinned, 14/16 Ibs., Narrow, mediums, 29@32 
ready-to-eat, wrapped ..53 @56 . Snncedaabeessanwed 4.00@4.10 
Hams, skinned, 16/18 Ibs., Medium, 32@35 mm. ...3. tt 4 25 
DEE wanwtcedevces sd 48 @49% Spe. medium, 35@38 mm. 
Hams, skinned, 16/18 Ibs., Wide, 38@43 mm. ...... 2.25@2.40 
ready-to-eat, wrapped 151 @54 Export bungs, 34 in. cut..29 @32 
Bacon, fancy trimmed, Large prime bungs, 
brisket off, 8/10 Ibs., Se Bs GED dcccasccccce 19 @21 
MD “A avesdehsneees 42 @43 Medium prime bun 
Bacon, fancy, square cut, J tf eae 13 @15 
seedless, 12/14 Ibs. Small prime bungs ..... 9 @li1 
wrapped ........ @41 Middles, per set, cap off.55 @79 
Bacon, No. 1 sliced, 
open-faced layers @50% DRY SAUSAGE 
CALF & VEAL—HIDE OFF — i 
Carcass Cervelat, ch. hog bungs..94 @97 
5 
TREERGOE ccccvcccccccves 58 79 
(1.¢.1. prices) DEE \cvandaselygueccses 81 @83 
Choice, 80/150 ........... 50 @52 PT scecaitratanane 80 @81 
Choice, under 200 Ibs. .... ...... i a Pn <cooneseuées 85 @s9 
Good, 80/150 ............ 47 @50 B. C. Salami, new con. .. 55 
Good, under 200 Ibs 47 3% Genoa style salami, ch. ..92 96 
Commercial, 80/150 ...... 43 46 BENE. oc ctsbcesdancded 81 83 
Commercial, under 200 Ibs.44 47 Mortadella, new condition. 58 
Utility, all weights ...... 35 43 Italian style hams ....... 73 79 
The Nati Provisi D ber 9, 1950 























HENSEL 


ties ‘em all... 


AT THE AMAZING SPEED OF 600 PER HOUR! 


The HENSEL ties saran cellophane and fibrous 
sausage casings at the amazing, constant speed 
of 600-and-more per hour. The HENSEL is a 
smooth, dependable and proven performer .. . 
accommodates all standard casing diameters and 
lengths from 6 to 36 inches. Great string savings, 
stepped-up production and lower labor costs 


makes the HENSEL virtually self-paying. Only 








one operator required. Strong, sturdy, safe! SPECIFICATIONS 

Write today for full particulars. Length 50" 
Width 30" 
Height 43" 


H. A. HENSEL TYING MACHINE CO. | =." ee 


Machine comes with motor ready for operation. 
3275 S. NEW YORK AVENUE ” MILWAUKEE 7, WIS. 





























“FAMCO” 
AUTOMATIC SAUSAGE LINKER 


Increases Production .. . Links Natural Casings Up To 


1400 POUNDS PER HOUR 


SAVE APPROXIMATELY 60% 
OF PRESENT LABOR COST 


1400 POUNDS PER HOUR 














CAPACITY 
314." Length - 18,000 Links per hr. 3" LENGTH 
4 "Length - 15,360 Links per hr. TO 


5 “Length - 12,480 Links per hr. is 
" Length - 10,560 Links per hr. 7" LENGTH 


6 

ALLEN GAUGE & TOOL CO. 
FAMCO DIVISION 

421 N. Braddock Ave., Pittsburgh (21), Pa. 








5001 West Sixty-Sixth Street, Chicago 38 
PAPERS FOR PACKERS FOR 45 YEARS 
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KEARNS & SMITH 


JEPPERUE IE 


gives your sausage and specialties 


RICHER 
FULLER 
FLAVOR 


economy" 


at real prices! 


PEPPERITE is the low-cost answer to your high- 
cost white pepper problem. PEPPERITE is not a 
substitute for white pepper . . . it combines all 
the advantages of white pepper with its own 
fuller, richer flavor, at an amazingly low cost. 
PEPPERITE is a combination of decorticated white 
epper blended with the extract of black pepper 
pilin of black pepper) and dextrose, and 
then milled together to give you its natural pep- 
per flavor. When you use PEPPERITE there is no 
discoloration to detract from your product's sales 
appeal. PEPPERITE meets all M.I.D. and B.A.I. 
regulations... . calls for no change in your formu- 
las or labels. Use the same as white pepper. 


IMPROVE TASTE APPEAL . 
AND YOU WIN NEW CUSTOMERS... 
INCREASE YOUR SALES 
BOOST YOUR PROFITS 


PEPPERITE gives you a rapid flavor release that 
assures uniform tastiness throughout the batch. 
PEPPERITE will fill your white pepper needs at a 
new low cost .. . and pep up your sales at the 
same time. A simple test will ‘'sell" you on 


PEPPERITE! 


WRITE TODAY 
FOR YOUR 
FREE SAMPLE! 


, SMITH 


AN v INC. 


Chicago 7, Mi. 
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DOMESTIC SAUSAGE 
(Le.1L. prices) 
Pork sausage, b Deg cosines ge 


42 
Frankfurters, | cas...53 56% 
Frankfurters, hog cas. ... Ole 
Frankfurters, skinless ....47 
DENG.  sddestascockdoeds 46 48 


Bologna, artificial cas. ...44 46 
Smoked liver, hog bungs..47 48 
New Eng. lunch. specialty.65 69 
Minced luncheon spec., ch.53%@56 
Tongue and blood ........ 42 48 
— BAUBAZE 2... eeeeee 32 
BOER ccccccovccccescccces 85% 
Polish sausage, fresh ....51 53 
Polish sausage, smoked “149% 





SPICES 


(Basis Chgo., orig. bbis., bags, bales) 
Whole Ground 


Allspice, prime .. 33 37 
Resifted ....... 

Chili powder ..... 

Chili pepper ..... - 36@30 

Cloves, Zanzibar .. 35 40 


Ginger, Jam., unbl 738 84 
Ginger, African ..55@60 60@62 
Cochin . s-2 ‘ 

Mace, fey. ‘Banda 


East Indies ° on 1.85 

West Indies ... ae 1.75 
Mustard, flour, fcy ee 30 

Ml B sccocscces ee 26 
West India 

PO ccccccce oe 72 
Paprika, Spanish. . a aie 
Pepper, Cayenne .. és 52@68 

> Ga Besece oe 48 
Pepper, Packers... 1.86 3.60 
Pepper, white .. 3.00 3.20 

Malabar ...... 1.71@1.86 1.80@1.96 


Black Lampong1.71@1.86 1.80@1.96 





SEEDS AND HERBS 
(Le.1L. prices) 


Caraway seed ...... 24@25 27@30 
Cominos seed ...... 34% 404, 
Mustard ed., fey... 21 es 
Yel. Americag ..... 17 
Marjoram, Chilean.. . 
GHEE ccccdceseccs 24 28 
Coriander, D nw ape 

Natural N Ee ase 24 2 
Marjoram, ‘Frene be 50 62 

ge Dalmation 

te ogee 1.40@1.48 1.45@1.53 


CURING MATERIALS 
Cw 


Nitrite of soda, in 425-1! 
bbis., del., or f.o.b. oh; 0.....$ 9.39 
Saltpeter, n. ton, f.0.b. N. Y¥.: 
Dbl. refined gran. 
Small crystals . 
Medium crystals 
Pure rfd., gran. nitr of sod: 
Pure rfd. powdered. “nitrate = 





COBB ccccccccccccoccesees unquoted 
Salt. in min. car. of 60, 
only, paper sacked, f.o.b. Chgo. 
Per ton 
Sreeeseees PPTTTTTTTTTT TTT $21.40 
Rock. "pul , 40 ton cars 
delivered’ Chicago ........ 11.40 
Sugar— 
Raw, 96 basis, f.o.b. 
OW GUAR oc cscccvccsese 6.18 
Refined standard cane 
GEOR. BOGS cnccccoscccececs 8.05 


Retined standard beet 
Cs WE éccencedéeoces 7.85 
Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 


TOD BH cccccccsccvcsovccces 7.65 
Dextrose, per cwt. 
in paper bags, Chicago...... 7.04 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
December 5 
yd BEEF (Carcass): 
STE 
Send: 
500-600 Ibs 
600-700 Ibs. 
Commercial: 
350-600 Ibs 
Utility 
350-600 Ibs 
cow: 
Commercial, all wts... 
Cutter, all wts. 
FRESH CALF: 


. . 848.004 49.00 
Secseceee 47.00@48.00 


46.004 48.00 
42.004 44.00 
40.004 41.00 
38.00 38.50 
(Skin-Off) 


200 ibs down 
Commercial 
200 Ibs. down . 46.004 48.00 


FRESH LAMB (Carcass) : 


48.004 51.00 


Choice: 
40-50 Ibs 52.004 54.00 
50-60 Ibs 52.004 53.00 
Good 
40-50 Ibs 51.004 53.00 
50-60 Ibs - -.e. WO.00@52.00 
Commercial, all wts.. 


49.00@ 51.00 

Utility, all wts. jad Sete es 
MUTTON (EWE): 

Good, 70 Ibs. dn. ..... 

Commercial, 70 Ibs. dn. 

Utility, 70 Ibs. dn. ° 





San Francisco 
December 5 


No. Portland 
December 5 


$49.00@ 50.00 
47.00@ 45.00 


$51.00@ 52.00 
49.00@51.00 


47.00@ 49.00 48.004 50.00 


44.004 45.00 44.00@ 45.00 


42.004 45.00 
40.00@ 42.00 


(Skin-On) 


39.00@ 43.00 
36.004 38.00 
(Skin-Off) 

48.00@ 50.00 48. 00@ 51.00 
45.00@ 47.00 40.004 42.00 


51.00@ 54.00 50.00@ 55 
49.00@51.00 49.00@5 





50.00@ 53.00 
49.004 50.00 
48.00@ 51.00 
45.00@ 48.00 


50.00@ 52.50 
49.00@51.50 
47.00@ 48.00 
43.00@44.00 


30.00@ 32.00 28.00@30.00 
28.00@ 30.00 25.00@ 27.00 
25.00@ 28.00 21.00@22.00 


FRESH PORK CARCASSES: (Packer Style) (Shipper Style) (Shipper Style) 


80-120 Ibs. 
120-160 Ibs 


FRESH PORK CUTS No. ah 


29.504 32.00 


LOINS: 

8-10 Ibs. . ee eee 41,004 43.00 
10-12 Ibs 41.00@ 43.00 
12-16 Ibs 41.004 43.00 

PICNICS: 
ea We Acewascncas 


PORK CUTS No. 1: 
HAM, Skinned: 
12-16 Ibs, . 49.004 55.00 
16-20 Ibs. 49.00@ 55.00 
BACON, “Dry Cure"’ No. 1 


(Smoked) 


6- 8 Ibs. ° 43.00@ 48.00 
8-10 Ibs weeeeeees 38.00@43.00 
10-12 Ibs 38.004 43.00 
LARD, Refined: 
Tierces . .... 18.50@19.50 


50 Ibs. cartons & cans. 19.00@20.00 
1 Ib. cartons -. 19.50@20.50 


AIR-O- hitehag 


nternal f 


AIR-WAY PUMP & EQUIP. CO., 4501 


33.00@ 34.00 
32.00@ 33.00 


28.00@ 29 oo 


46.004 48.00 
42.004 46.00 
40.004 44.00 


40.00@ 45.00 
40.00@ 45.00 
40.00@ 41.00 


34.00@36.00 = ccc ceeee 
(Smoked) 
52.00@ 54.00 
52.00@ 56.00 


(Smoked) 
14.00@ 57.00 
54.00@55.00 


52.00@ 54.00 
48.00@ 52.00 


48.00@ 50.00 
45.00@ 50.00 
45.00@50.00 


19.00@21.00 


19.00@ 20.00 
20.00@ 21.00 


20.004 22.00 


An ingenious inside lever arrangement opens 
valve. Quick acting. Self closing. 


Send for Bulletin 


WV. Thomas St., Chicago 51 
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Low-Cost Way 
To Glean Your 
Tubs, Tierces, Slacks 

















NE good way to prevent product contamination 

lies in the frequent cleaning of tubs, tierces, slacks. 
And a good material to use here is Oakite Composi- 
tion No. 20. This carefully compounded detergent has 
unusual grease-penetrating properties that quickly take 
off bacteria-harboring soils. 


Oakite Composition No. 20 works fast. And it’s eco- 
nomical to use because every ounce is packed with 
effective cleaning power . .. no waste. 


New, handy booklet on “How to Cut Sanitation Costs 
in Meat Packing Plants” gladly mailed FREE on 
request. Send for your copy today to Oakite Products, 
Inc., 20A Thames St., New York 6, N.Y. 


ytd INDUSTRIAL ¢, 











“RELI ABLE" 


CORKBOARD 


STEAM-BAKED | 


@ 30 years’ serving the Packers! 


@ Prompt shipments from New York 
or Chicago warehouses. 


@ Packed in Cartons for Safe Delivery. 
@ Your inquiries invited! 


LUSE-STEVENSON CO. 


871 BLACKHAWK STREET e CHICAGO 22, ILLINOIS 

















Track Vestibule Door to speed movement of meat from storage into kitchen. 
Note special stainless steel cladding on back of door. 


New Boston Hospital 100% EQUIPPED 
with JAMISON Doors 


Beth Israel Hospital, one of the newest and finest 
institutions in Boston, selected Jamison for all their 
cold storage door needs . . . 42 Walk-In doors and 
95 Reach-In doors. 





One of 13 diet serv- 
ice kitchen retrig- 
erator fronts with 
two cooler sections, 
a freezer section 
and an ice bin. 


Whether you need a single standard door or a complete 
installation of special design, Jamison can take 
care of your cold storage door needs. 
Write for Catalog 175. 





Prgerted 
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The leader for over 50 years 





JAMISON COLD STORAGE DOOR CO. + Hagerstown, Md., U. S. A. 
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corned beef 


Your Gest Suy @ ALL BEEF! 


Here's what you've been waiting for: a NEW and THRIFTIER 
way to buy TOP-QUALITY beef. ‘Art's Brand"’ Corned Beef 
is ALL BEEF — nothing but beef. No waste. No work. Ready 
to serve. The big 3 Ib. tin gives more beef for the money. 


Square tin with key opener. Two-way package. Sell off 


the shelf or use as a slicing item. 
Packed 12 tins to a case. 


REGULAR DELIVERIES from our warehouses in 
NEW YORK — CHICAGO — PITTSBURGH — DETROIT 


Write for prices ARTHUR he PEIRSON, INC. 
189 Chrystie St., New York 2, N. Y. 














Other attachment 





Chopper Slicer Unit 


The Chopper Unit will grind from 6 
to 8 pounds of meat per minute. A 
speedy labor saving machine for 
making Hamburger, Sausage, Hash, 
etc. 


The Slicer is used for making cole 
slaw, slicing potatoes, beets and 
other pulp vegetables and fruits. 

lable for juicing Fruits, shaving ice, shredding 





cheese, grating chocolate. 


REZESERS 
* ELECTRIC COMPANY 


3089 River Road 
*Reg. U.S. Pat. Off. 


Write for descriptive Bulletin. 


River Grove, Ill. 














Especially made 
for coloring 
sausage casings 


WARNER-JENKINSON MFG. CO. 


2526 BALDWIN ST. + ST. LOUIS 6, MO. 












Waste Receptacle 


with Non-rusting Stainless Steel feet! 








Telephone: HA rrison 7-9062 
Teletype CGO. 1780-1781-1782 





Made of extra heavy-gauge corrosion resistant steel all welded 
construction. Available in six different sizes and in white or 
green baked enamel finish with waxed paper bags, heavy bur- 
lap bags, or all-welded water tight and rust-proof easy to 
clean galvanized inner containers. 


Heavy tension springs keep doors permanently closed when 
not in use making these receptacles fireproof as well as sani- 
tary. Full swing top permits unobstructed removing and re- 
placing of inner containers. 

Get Our Illustrated Circular Today for Full Information! 


E. G. JAMES CO. 





SANITARY 
EASY TO USE 
EASY TO EMPTY 
FIREPROOF 
LONG LIFE 








316 So. La Salle St. 
Chicago 4, Ill. 
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CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 
CASH PRICES 


¥.0.B. CHICAGO OR 
CHICAGO BASIS 





THURSDAY, DECEMBER 7, 1950 
REGULAR HAMS 
Fresh or Frozen P 
ORD sccccdce 43%n Yn 
|g. eee 434en 434en 
BBE ccdccces 444n 44%4n 
BOOS * occccece 4n %4n 
BOILING HAMS 
Fresh or Frozen a. ?. 
BOE sccevsne 42n 42n 
 scasened 40%n 40%n 
SD cc cssves 404n 40%n 
SKINNED HAMS 
Fresh or F.F.A. 8. P. 
4 46n 
46% n 
46%n 
444%n 
43n 
43 
42n 
41%n 
40n 
OTHER D. 8. MEATS 
Fresh or Frozen Cured 
Reg. plates .. 17n 17n 
Clear plates... 12n 12n 
re _- 15@15% 16n 
Jowl bi 11% 
8.P. a Sys 9s¢skewe 18 





PICNICS 
Fresh or F.F.A. oS. PP. 








FAT BACKS 





LARD FUTURES PRICES 


MONDAY, DECEMBER 4, 1950 


Open High Low Close 
Dec. 16.47% 16.47% 16.10 16.12%b 
Jan. 15.72% 16.07% 15.70 15.82% 


Mar. 16.00 16.25 15.92% 16.02%a 

May 16.35 15.52% 16.12% 16.27% 

July 16.60 16.75 16.40 16.40b 
Sales: 6,280,000 Ibs. 


Open interest at close Fri., Dec. 
Ist: Dec. 550, Jan. 

May 185, ~—_ 27; " 
2nd: Dec. 544, Mar. 375, 
May 180 and July 28 lots. 


TUESDAY, DECEMBER 5, 1950 


Dec. 16.20 16.42% 16.20 16.30b 

Jan. 15.72% 16.10 15.72% 16.02%b 

Mar. 15.95 16.30 15.95 16.25b 

May 16. as 16.50 16.27% 16. 40 

July 16.60b 
Sales: 4,760,000 Ibs. 


Open interest at close Mon., Dec. 
4th: Dec. 547, Jan. 334, Mar. 374, 
May 180 and July 32 lots. 


WEDNESDAY, DECEMBER 6, 1950 


Dec. 16.50 16.85 16.50 16.85a 
Jan. 16.22% 16.45 16.20 16.42% 
Mar. 16.40 16.67% 16.40 16.65 
May 16.75 16.90 16.70 16.90a 
July 16.90 sew 16.90 

Sales: 9,560,000 Ibs. 

Open interest at close Tues., Dec. 
Sth: Dec. 526, Jan. 327, Mar. 365, 


May 179 and July 31 lots. 


THURSDAY, DECEMBER 7, 1950 
Bec. 16.87 16.90 16.65 16.67 
Jan. 16.55 16.55 16.15 16.20b 
Mar. 16.72 16.75 16.27 16.27 
May 16.90 16.90 16.50 16.55 
July 17.00 17.00 16.70 16.70 

Sales: 6,920,000 Ibs. 


Open interest at close Wed., De- 
cember 6th: Dec. 518, Jan. 316, Mar. 
369, May 178 and July 32 lots. 


CORN-HOG RATIO 


The corn-hog ratio for bar- 
rows and gilts at Chicago 
during the week ended De- 
cember 2 was 11.2, a decrease 
from 11.4 reported a week 
earlier and 11.9 during the 
corresponding week of 1949, 
according to the U. S. De- 
partment of Agriculture. 
These ratios were based on 
No. 3 yellow corn selling for 
$1.606, $1.573 and $1.303 per 
bu., respectively, and hogs 
selling for $18.01, $17.89 and 
$15.56 per cwt., respectively. 
The ratio during November 
1950 was 11.5, compared with 
12.9 for October and 13.9 for 
November 1949. 


PACKERS’ WHOLESALE 
LARD PRICES 


Begues Don tierces, f.0.b. 


GREGRRD accaveccccrccsscsecs 18.50 
aaieat wrard. way cartons, 

£.0.B. GRICKBO ccoccecccececce 18.75 
Kettle send. Rerees, f.o.b. 

CRECRRO  coccccccccccccsccces 19.5 
tierces 


a kettle rend., 





Standard Shortening *N. & 8... 2 
Hydrogenated Shortening 
Te BD Be ceccvvevecesccocces 29.25 


ey *Delivered. 





FRIDAY, DECEMBER &, 1950 . 
Dec. 16.70 16.85 16.70 16.80b WEEK'S LARD PRICES 
Jan. 16.15 16.45 16.15 .B5b 
Mar. 16.30 16.62 16.30 16.50 P.8. Lard P-8. Lard Raw 
= o Tierces Loose Leaf 
May 16.75 16.80 16.70 16.75 " pas 
July 16.80 : 16.80b _— 2 -- ae _— 
Cc «+h. 5 i 
Sales: About 5,000,000 Ibs. Dec. 5 ...15.25n 15.00  14.50n 
Open interest a close Thurs., Dec. Dec. 6 ...15.50n 15.12%b 14.62%n 
7th: Dec. 503, Jan. 301, Mar. 364, Dec. 7 ...15.50n 15.12%n 14.624%n 
May 174 and July 35 lots. Dec. 8 ...15.50n 15.12% 14.62%n 
The National Provisi D ber 9, 1950 





UNITED'S 
8.8 


CORKBOARD 





Today, when conservation of equipment is so im- 
portant . .. when the utilization of increased cold 
storage space demands proper protection of per- 
ishable foods . . . efficient insulation is vitally 
essential. The protective qualities of UNITED'S 
Patented Block Baking process plus UNITED'S scien- 
tific erection methods mean maximum insulation 
efficiency with resultant saving of power or fuel, 
less depreciation of refrigerating equipment, lower 
maintenance, and better protection of perishable 
food products. 





Hung Ceiling and Wall Construction 


UNITED 





KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 


SALES OFFICES AND WAREHOUSES 
Chicago, Ill. Los Angeles, Calif. 
Cincinnati, Ohio Milwaukee, Wis. 
Cleveland, Ohio New Orleans, La. 
Hartford, Conn. New York, N.Y. 
Indianapolis, Ind. Philadelphia, Pa. 


Albany, N.Y. 
Atlanta, Ga. 
Baltimore, Md. 
Boston, Mass. 
Buffalo, N.Y. 


Pittsburgh, Pa. 
Rock Island, II). 
St. Louis, Mo. 
Waterville, Me. 
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NEW 


YORK 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


(Le.L. prices) 
Dec. 6, 1950 


Choice, 800 lbs./down 
Good, 800 Ibs./down 
Commercial, 

800 Ibs./down ... .464%,@49 
Canner and cutter . 39%, @47 
Bologna bulls ............ 46%, @47 


BEEF CUTS 
(Le.1. prices) 












Choice: 
Hinds and ribs ...... ..o8 @65 
Rounds, N.Y. flank off..56 @5s 
ES eee .61 @b4 
Top sirloins ............ 64 @66 
Short loins, untrimmed..74 @78 
Ribs, 30/40 Ibs. coe OA GES 
Chucks, non-kosher ....52 @5a 
Briskets ......+2.++++- 38 @40 
Flanke ..ccscceceeceees 23% @25 
Good: 
Hinds and ribs .57 @63 
Rounds, N.Y. flank off. 56 @57 
GENE es éccctueves® 60 @63 
Top sirloins ........... 63 @65 
Short loins, untrimmed..66 @7 
Chucks, non-kosher ....51 @ 52 
Ribs, 30/40 Ibs. .......62 @66 
Piskets ....seeseeesess @4 
MES wc cccccccccccccs 23% @25 
FANCY MEATS 
(Le.1, prices) 
Ves. Sou. Lacones 6 of....... 72 
ohy eoccccee eee 80 
1.00 
Beet “tidneys an 


Beef livers, selected ......... 

Beef livers, selected, kosher. ‘boas 
Lamb frie® ......ccccccsccees 
Oxtails, over % Ib. .......+.- 35 


DRESSED HOGS 
(Le.1. prices) 

Hogs, gd. & ch. hd. on If. fat in 
100 to 136 Ibs. 27% @30% 
137 to 153 Ibs. ‘2u@ 30% 
 -« &:. Bo Seer 2714 @30% 
fe  . 2 Sarre 271, @ 30%, 








£. M. ROSENTHAL 
Sales Manager, 

Standard Meat Co 
Fort Worth, Texas 





FRESH PORK CUTS 
(Le.1. prices) 


Western 
Hams, skinned, 14/down. .47%@50 
Picnics, 4/8 Ibs. ........ 3244 


Bellies, sq. cut, seedless, 

B7ER TR... icictcvccee: 30% @33 
Pork loins, 12/down .....38%@41 
Boston butts, 4/8 Ibs. ...37 @3e 
Spareribs, 3/down .......37 @39 


Pork trim., regular ..20% @21 


Pork trim., ex. lean, 95% . 
City 
Hams, regular, 14/down.. 48 
Hams, skinned, 14/down..48 @51 
Skinned shoulders, 
l2/down . ree |! 
Picnics, 4/8 lbs. ee 
Pork loins, 12/down ..... 41 @4t 
Boston butts, 4/8 Ibs. ....38 @42 
Spareribs, 3/down . ..38 @42 
Pork trim., regular .. 19 @23 
LAMBS 
(Le. Lamps 
Choice lambs a 62 
CEEOE: BOD ncccctcscccscers Wa b. 
Legs, gd. and ch 58a@5o 


Hindsaddles, gd. and ch. ...59@66 
Loins, gd. and ch. ........ 65@72 


MUTTON 
(Le.1. prices) 





Western 
Good, under 70 Ibs. .........30@32 
Comm., under 70 Ibs: ......... 28@30 
Utility, under 70 Ibs. ........ sees 

VEAL—SKIN OFF 
(Le.1. prices) 

Western 
Choice CArcass ........eeee08 51@5r 
Good CATCABS ........5..eeeee 48@51 
Commercial carcass ve -42@48 
WEMRF co cccccccccccscsccceces cecve 


BUTCHERS’ FAT 
(Le.1. prices) 


Shop fat nm 
breast fat os . . 7% 
Edible suet ioe dea ctbwete ess 8 
Inedible suet s 








WESTERN DRESSED MEATS AT NEW YORK 


| WEDNESDAY, DECEMBER 6, 1950 


All quotations in dollars per cwt. 


| BEEF: 


STEER: 
Choice: 
350-500 Ibs 
500-600 Lbs. 
600-700 Ibs. 
700-800 Ibs 
Good: 
850-500 Ibs 
500-600 Ibs. 
600-700 Ibs 
700-800 Ibs. 
Commercial: 
350-600 Ibs. 
600-700 Ibs. 
Utility: 
350-600 Ibs. 
cow: 
Commercial, all 
Utility, all wts. 
Cutter, all wts. 
Canner, all wts. . 
VEAL—SKIN OFF: 
Choice: 
80-110 Ibs. 
110-150 lbs 
Good: 
50- 80 Ibs. 
80-110 Ibs 
110-150 Ibs 
Commercial 
50- 80 Ibs. 
80-110 Ibs. 
110-150 Ibs. oa 
Utility, all wts. 


CALF-—-SKIN OFF: 
Choice: 
200 Ibs. 


down 


200 Ibs. up ..... 
Good: 
200 lbs. down 


200 Ibs. up 
Commercial: 


200 Ibs. down 

200 lbs. up 

Utility, all wts 
LAMB: 


Choice: 
30-40 Ibs. 
40-45 Ibs. 
45-50 Ibs. 
50-60 Ibs. 








.00-52.50 





46.50-49.00 


.. 46.50-49.00 


None 


. 39.50-42.00 


39.50-40.50 
None 
None 


51.00-54.00 
51.00-55.00 


. None 
. 49.00-51.00 
. 48.00-51.00 


. 42.00-45.00 


42.00-48.00 
42.00-45.00 


.. None 


. None 
. None 


43.00-47.00 
42.00-44.00 


41.00-43.00 


. 40.00-42.00 


None 


54.00-56.00 


: 54.00-56.00 


53.00-54.00 
50.00-53.00 








Commercial. “all ‘wts, . 49.00-53 00 
Utility, all wts. ...... one 
MUTTON (EWE): 70 lbs. dow 
ee.  kcasce 30. 
28 


Commercial 
Utilit 


FRESH PORK CUTS, LOINS, No. 1: 


(BLADELESS INCL.) 

8-10 Ibs. . -..+.++ 39.00-41.00 
10-12 Ibs. 39.00-41.00 
12-16 Ibs. 38.00-40.00 
16-20 Ibs. None 

Butts, Boston Style 
i ae Wn cum waded 37.00-39.00 
Hams, Skinned, No. 1 
10-14 Ibs. . avbeas . 48.00-50.00 
Spareribs, 3 Ibs. down. 37.00-39.00 


HOG RECEIPTS HEAVY 


Hog receipts at the 12 
main U. S. stockyards and 
30 concentration points in in- 
terior Iowa and _ southern 
Minnesota during the week 
ended December 2 set a new 
record, totaling nearly 1,000,- 
000 head, according to the 
Producers Live Stock Mar- 
keting Association. Salable 
hog receipts at the leading 
markets during the first 11 
months this year were re- 
ported as follows: East St. 
Louis, 2,511,000; Chicago 2,- 
278,938; Indianapolis, 2,148,- 
382; St. Paul, 1,978,793, and 
Omaha, 1,624,310. 


E. M. Rosenthal, Standard Meat Company, reports 


“HARD-TO-MOVE MEATS NOW 
BIG SELLERS AS T-STEAKS !" 


The Hollymatic purchased by the Standard Meat Company of Fort Worth, 
Texas, had been in use only 5 months when Sales Manager Rosenthal comes 
through with this enthusiastic report: ‘The new T-Steaks are building volume 
sales for us in our hotel and institutional accounts throughout eight southern 


and mid-western states. Our customers are particularly pleased with the 
absolute portion control the T-Steaks provide. The Hollymatic has cleared 
up one of our biggest headaches, too—the problem of making a profit on the 
hard-to-move “‘by products’’ of our more expensive cuts of meat.” 


THE HOLLYMATIC OFFERS 
OPPORTUNITIES FOR MEAT PURVEYORS 


<This is the 
Hollymatic 
that proved 
such a profit- 
maker for 
the Standard 
Meat Company 


BIG NEW PROFIT 


The Hollymatic molds, ejects, and stacks 1800 patties 
per hour on processed paper—completely automatic 
operation. Turns low priced, tougher cuts of meat 
into popular T-Steaks that sell at a big profit. Other 
types of patties, too, from all kinds of chopped or 
ground meat. Write for complete information today. 





HOLLY MOLDING DEVICES, Inc. 


DEPT. A, 6733 SOUTH CHICAGO AVENUE 


° CHICAGO 37, ILLINOIS 
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: || KNICKERBOCKER | 


.00 


} PEPPEREX 


00 
— The Low-Cost Substitute for White Pepper 
a: Pepperex is a scientifically built-up pepper flavor 
m4 which takes the place of white pepper in sausage, 
00 meat loaves and specialty products. 


You can have complete confidence in the use of 
‘i Pepperex, for it is made for meat products by 
00 KNICKERBOCKER MILLS, importers and millers of the 
finest quality spices for more than a century. 


00 


Note these important facts about Pepperex: 

@ B.A.l. ACCEPTANCE GUARANTEED 

@ REDUCES PEPPER SEASONING COSTS 

@ TASTE-APPEAL THAT BUILDS REPEAT SALES 


++ 
1+ & 


Send for a generous free working sample of Pepperex 
today. Used by packers all over the country. 


(frst 


Also millers of: Paprika, Coriander, Sage, 
Mace, Nutmeg, Cardamom, and all other 
pure spices. 


KNICKERBOCKER MILLS CO. 


Millers of pure spices since 1842 


: 601 West 26th Street, New York 1, N. Y. | "ARKELENE" and "ARKELENE-K" 
: LIVER BAGS 


These two newly designed liver bags are 
the result of continuous experimentation 


or on 





ld | 




















and development and are the newest, 
most scientific approach to more effec- 
tual product protection. 


Whether "Arkelene” plastic film bags or 
"Arkelene-K" laminated crinkled Kraft 
paper bags are specified, these new bags 
will favorably impress your customers. 


LV4 x 


mace 
Clean, convenient and economical—spe- 
cially designed for drained and hot livers 
—these bags will not adhere to the prod- 
d( uct and are ideal for preserving the taste 
tg : and quality of meat during shipping and 
e | f / (f l¢ “ of , ¥f CF Le { storage. Prevent absorption of foreign 
odors or flavors and mold growth. Safe- 
‘ guard against product contamination or 
/ AY UY, S. ¢ & disintegration. 
Write, without obligation, for further in- 


formation relative to your specific re- 
SOLVAY SALES DIVISION quirements. 


40 Rector Street, New York 6 N.Y ARKELL SAFETY BAG COMPANY 
10 EAST 40th STREET, NEW YORK 16, N. Y. 
6345 WEST 65th STREET, CHICAGO 38, ILL. 
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TALLOWS AND GREASES 


Thursday, December 7, 1950 








After a quiet and unchanged start on 
Monday, large soaper interests in- 
creased their bids to 15c, fancy basis on 
tallow, 14%c for choice white grease 
and 12%c for yellow grease. These 
bids, being above those of the dealer- 
small consumer and others outside the 
soap industry, left the materials to flow 
into soaper channels. However, move- 
ment in the open market was called 
moderate and offerings were tight. 

Tuesday, the picture was mostly un- 
changed, but spotty inquiry and bids 
began to show late in the day that 
indicated some buyers were prepared to 
pay premiums for certain materials. 

Wednesday, the market showed signs 
of increased strength, but activity con- 
tinued limited due to light offerings. 
Dealers and small consumers indicated 
a renewal of interest and were willing 
to look at offerings at fractionally 
higher levels, mostly %c to %ec and 
some quiet trades were reportedly 
made. Exporter interest remained quiet. 
In the East, fancy tallow sold at 154% @ 
15%c, tank cars, prime 15@15%c, 
yellow grease 13c, with choice white 
grease reported moving at 15%c, in 
early sales this week. Soap interests 
are reported to have obtained moderate 
quantities. Sellers have advanced their 
price ideas now, with very limited 
offerings. Exporters have withdrawn, 
unwilling to pay the higher levels. 

TALLOWS: Thursday quotations 
(carlots delivered usual consuming 
points) were: Edible tallow, 15%c; 
fancy, 15@15%c; choice, 14% @15c; 
prime, 14% @15c; special, 144% @14%c; 
No. 1, 18%@l14c; No. 3, 12% @i3%c, 
and No. 2, 12%c. 

GREASES: Thursday quotations 
were: Choice white grease, 14% @15%c; 
A-white, 14%@14%c; B-white, 14c; 
yellow, 13@13%c; house 11%c; brown, 
11%c; brown (25 acid), 11%c. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, f.o.b. 
Production point 
Blood, dried 16% per unit of ammonia..... 9.00 
ey fish scrap, dried 
7 oo nominal f.0o.b. 
Fish MCtOry, POF UMIC 2... cccccccccccces 2.00 
Soda nitrate, per net ton, bulk, ex-vessel 
ports 


Atlantic ~» GEE POTED wc cccccccccccces 48.00 
Se BE EE down cccccévcccoccsccocccee 51.50 

ae Sage ground, 10% ammonia, 
ederetocsccocaceeees ‘nominal 


enue tankage, unground, 10-12% ammonia, 
bulk, per unit of ammonia 
Phosphates 

Bone meal, steam, 3 and 50 bags, 
SOP TEs TA WE ccccccccsccicococcs $60.00 


Bone 1 raw oF . and 50% in bags, 
per t %? o.b. 
naenhaabane. Mong f.o.b. Baltimore, 
BD BE GS oboe ce cwrdncecccssccovcces -76 
Dry Rendered Tankage 
50% protein, unground, per unit of protein. .$1.80 


EASTERN FERTILIZER MARKET 


New York, December 7, 1950 
Restricted trading of past week was 
caused by the buyers remaining out of 
the market. Wet rendered tankage was 
slightly easier in price structure, with 
offerings at $8.50, f.o.b. New York. 
Only a small amount of buying inter- 
est could be aroused. 
Cracklings continued to sell at the 
steady price of $1.80, f.o.b. New York. 
There was more interest in fertilizer 
chemicals as buyers sought to cover 
their requirements for the coming fer- 
tilizer season. 


RECORD SOYBEAN OUTPUT 


Soybean production in 1950 set a new 
world record at 626,000,000 bu. and sur- 
passed the previous high (1948) by 
63,000,000 bu., according to information 
available to the Office of Foreign Agri- 
cultural Relations. The United States 
and Canada harvested their largest 
crops, 281,133,000 and 3,039,000 bu., 
respectively, and indications point to a 
near-average crop in China. About 93 
per cent of the 1950 output is in the 
United States, China and Manchuria. 





CUSTOM SMALL 
BUTCHERS PACKERS 


“TTTEL 


LOW COST HOG DEHAIRER 


gives you 


Big Plant Efficiency 


The ITTEL has a1 
dehairs any size hog, up to 20 per 


» HP motor— 


hour Requires small space, no 
training. Dehairer, Scalding Tank 
Gambrelling Table may be pur- 
chased seporately. Ask your deal 
er, or write for illustrated folder 


F ar- Z UPERIOR 
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VEGETABLE OILS 


Wednesday, December 6, 1950 








As news from Korea grows worse, a 
natural tendency toward higher price 
levels is developing in the vegetable 
oil markets. Sellers, however, are 
very hesitant in making these advances 
because of the threat of price controls. 
For this reason the coconut oil, peanut 
oil, and cottonseed oil markets were 
steady with last week, with only %c 
advances made in corn oil and soybean 
oil. 

The Economic Cooperation Admin- 
istration allocated $1,800,000 to Den- 
mark for the purchase of oil cake and 
meal. Belgium also received an ECA 
grant, totaling $2,000,000. Of this, 
$500,000 was to be spent for peanut 
oil, $500,000 for soybean oil, $500,000 
for soybeans, and $500,000 for soaps 
and fatty acids. 

CORN OIL: Product movement was 
concentrated on the first two days of 
this week. Nominal figures prevailed 
up to this point, but as buyers showed 
an increased interest a limited number 
of sales were reported. The sales were 
at a 21%c level. 

SOYBEAN OIL: Sales made late last 
week were at 19%c. On Monday, how- 
ever, the market slumped back to the 





BY-PRODUCTS MARKETS 


(Chicago, Thursday, December 7, 1950) 


Blood 
Unit 
Ammonia 
*Unground, per unit of ammonia .....$8.75@9.00 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 


BOT COTE cvccccvcccccscvccccccoeccs *$9.50 
St MEE nn.0 tavenceesegseesecveees *8.75@9.00 
Liquid stick tamk cars .............+: 4.50 
Packinghouse Feeds 

Carlots, 

per ton 

50% meat and bone scraps, bagged........ $115.00 
50% meat and bone scraps, bulk ......... 115.00 
ee. Ms GOUNE, DHE ccnccevcdnesececed 120.00 
60% digester tankage, bulk ............... 120.00 
60% digester tankage, bagged ............ 120.00 
80% blood meal, bagged ...........+..+... 160.00 


4 60. 
65% special steamed bone meal, bagged... 80.00 


Fertilizer Materials 
High grade tankage, ground 


ee WS WE Sc ccccecccecsesss $7.75 
Hoof meal, per unit, ammonia ....... 7.50@7.75 
Dry Rendered Tankage 
Per unit 
Protein 
ED 66 6a Ubb Clee cebdees wnebbeusacees *$1.85@1.90 
EE swabs cotedaeee covboueeeneene *1.85@1.90 
Gelatine and Glue Stocks 
Calf trimmings (limed) ............ $1.75@ 2.00n 
Hide trimmings 
(SPOOR, GREGG) ooccccccccccccccccs 1.75 
= = skulls and knuckles, 
janes eGeSédbeconnataccsccs 65.00 
Pie A ny scraps and trim, per Ib. ... 9.00 


Animal Hair 


Winter coil dried, per ton 
Summer coil dried, per ton 
Cattle switches, per piece 


. -00 Y 
’ Y 90. 
Summer processed, gray, hy cacdna ™4@ 8% 


Winter processed, gray, Ib 
*Quoted delivered basis. 
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19¢c level of the same day a week ear- 
lier. No further advances were made 
until Wednesday, when sales were re- 
ported at 19%c. 

PEANUT OIL AND COCONUT OIL: 
These markets were extremely dull, 
with bids at steady prices disappear- 
ing without answer. A 21%c level pre- 
vailed in the peanut oil market, with 
a nominal 17%c level remaining in| 
coconut oil. 

COTTONSEED OIL: In an attempt 
to summarize the cottonseed oil situa- 
tion it was found that of the expected 
seasonal production of 21,000 tanks, 
6,128 tanks were consumed in the first 
three months. This leaves less than 
15,000 tanks for the remaining nine 
months, November through July. At 
this rate it will be necessary to bring 
the consumption down to 1,500 tanks 
per month in order to avoid a complete | 
searcity of the commodity. As a re- | 
duction of cottonseed oil consumption 
is affected, a greatly increased use of | 
soybean oil will result. 

Late last week cottonseed oil ihe, 
quoted at a range of 20%c to 2lc in| 
the Valley and Southeast. The market 
in Texas was called 20% to 20%c. On 
Monday, offerings at 20% were re- 
ported in the Valley and Southeast, | 
but were unanswered. No sales were 
reported in cottonseed oil until Wednes- 
day and they were at 21c in the Valley 
and 20%c in Texas, 

The New York exchange prices for 








the first four days of the week were: 


MONDAY, DECEMBER 4, 1950 


DOC. cccceces 23.75 23.58 23.25 °23.50 23.80 
OM, cuvecce eoes ones TT rr TTT 
Mar. .....-. 23.00 22.90 22.35 22.58 23.10 
May 22.50 2259 2200 2246 22.98) 
Gr escccee 22.35 22.48 22.00 22.24 22.85 
Sept. .. -*20.60 21.10 21.00 21.12 21.55 
Ws wscascs 19.10 18.80 18.75 *19.25 19.20 
Total sales: 631 lots. 
TUESDAY, DECEMBER 5, 1950 
DSC, cccscss *23.00 23.65 22.75 23.65 23.50 
JAM, .ccesee eee e0ss Tr esee sees 
Mar. 22.55 23.05 22.35 23.038 22.58 
May ..ccces 22.25 22.92 22.20 22.89 22.46 
MN éacccos 22.10 22.73 22.09 22.65 22.24 
Sept *20.95 21.75 21.15 21.75 21.12 
Gi. weeqees *18.00 19.80 19.21 *%19.90 19.25 


Total sales 475 lots. 
WEDNESDAY, DECEMBER 6, 1950 


BSG. cccscce *23.50 23.90 23.60 23.70 23.65 
JOR. .cccces ees ates as as 
Mar 23.15 23.36 23.15 23.20 23.03 
May -°22.80 23.20 22.91 23.04 22.89 
July -. 22.7% 22.989 22.75 22.92 22.65 
Sept -°21.65 21.90 21.84 21.85 21.75 
ee *19.75 20.05 20.00 *19.97 19.90 

Total sales: 568 lots. 

THURSDAY, DECEMBER 7, 1950 

BOR, cw ccsve *23.50 23.60 23.40 23.50 23.70 
JOM. ..cccce eos ry TT sees esse 
BMP. ccccece 23.83 23.389 22.73 22.92 23.20 
BF wcccces *23.00 23.17 22.59 22.76 23.04 
et scvscen 22.80 23.00 22.45 22.62 22.92 
CARR, vocges *21.50 21.60 21.45 21.45 21.85 
eee 19.80 19.80 19.45 19.70 19.97 

*Bid 





VEGETABLE OILS 


Wednesday, December 6 
Crude cottonseed oil, carloads f.o.b. mills 
VRE cc cviccccccccsccecesecsesccvesees 21 
DD  habevets<cenctessqnnees 
Cern oil in tanks, aan MUS ...cccccccee 
Soybean oil, Decatu 
Peanut oil, f.o.b. Southern Mills 
Coconut oil, Pacific Mills 
Cottonseed foots 
Midwest and West Coast .........+.++5+ 4 
East 


Wednesday, December 6, 1950 
Prices f.o.b. Chicago 


White domestic vegetable .........-..++++ 
White animal fat 






Milk churned pastry <...00000000000000000 Bae ( SPARKLER MANUFACTURING COMPANY, 


Water churned pastry 
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/BETTER QUALITY LARD 


ie a substantial saving in filtering cost with 


o PAR KLE R HORIZONTAL 


PLATE 


A new method of filtering lard, 
successfully employed by a large 
midwestern packer, marks a step 
forward in the processing of this 
product in the meat packing 
industry. 

Major advantages of Sparkler 
Filters in lard processing are 
briefly summed up in the follow- 
ing seven points. 


4. A better quality of lard is pro- 
duced because the first run of lard 
through the Sparkler filter is not 
contaminated by rancid lard and 
soap particles retained in freshly 
laundered press cloths. 

More insoluble material is removed 

by the evenly spread filtering me- 

dium on the horizontal plates. 

Cake is not subject to cracking, 

flow is always with gravity. 

3. The Sparkler filter is totally en- 
closed thus eliminating oxidation 
of hot lard, a reaction wherein the 
lard loses a certain amount of 

its stability or keeping qualities. 


, 


FILTERS 


Higher stability lard is delivered 

to votators. 

All steel construction prevents de- 

terioration of lard by contact with 

copper or bronze fittings. 

5, Saves approximately one-half the 
lard lost by adhering to filter cake 
because only one-half the usual 
amount of filter aid is required 
by the Sparkler Filter for the 
same total volume of lard filtered. 


6, Saves labor in cleaning because 
filter paper is disposable, no laun- 
dry charges for cleaning cloths. 

7. Less floor space is required for a 
Sparkler Filter than other types. 


Sparkler Horizontal Plate Filters have 
been the standard equipment for 
microscopic filtration in the food, 
chemical, edible oils, milk, butter 
and cheese, and other industries for 
over twenty-five years. The recent 
introduction of Sparkler Filters for 
lard filtering is a natural step toward 
a better and more economical lard 
product, 

We invite correspondence on your 
particular problem. You will receive 
the advice of engineers with a quarter 
cf a century of experience in this 
specific field. 








Section showing plates with filter cake in | 
horizontal position and ficw through Filter. 









Sparkler Horizontal Plate 
filter Model 33-S-17 steam 
jacketed, capacity 5000 G. 
P.H. type used in the John 
Morrell & Co. installation. 





MUNDELEIN, 1. } 
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Heavy native steers advance '2c; all 
other trading steady—week’s volume 
about 110,000—several unfilled orders 
at close of week—calfskin market 
steady—outside markets ‘2c higher. 


CHICAGO 


PACKER HIDES: After last week’s 
slightly lower market, the packer mar- 
ket this week was active and steady. 
The change in the foreign news to a 
more somber tone caused tanners to 
readjust their belief that hides would 
move lower and they were eager to buy 
all they could at steady prices. Heavy 
native steers, which broke ic last week 
as compared to the %c break in other 
classifications, sold 4c higher this week 
to register the only advance. 

There was a variance of opinions 
about the hide market picture, but a 
few important facts were fairly appar- 
ent. At the close of the week there 
were unfilled orders in nearly all classi- 
fications. This, in view of the fact that 
prices were steady, would seem to in- 
dicate that some sort of a self-imposed 
attempt at price control was being 
made by packers. Steady prices at this 
time of the year actually mean higher 
prices. With the kill expected to be 
somewhat on the light side for the next 
few weeks, with demand very strong, 
and with packer inventories light, con- 
tinued upward pressure on the price 
structure is indicated. 

Trading during the week was con- 
centrated into two days with Tuesday 
being one of the most active days of 
the year. Further trading on Wednes- 
day moved most of the balance of avail- 
able offerings and the market was dor- 
mant for the balance of the week. All 
told, the week’s trade involved approxi- 
mately 111,000 hides with about 90,000 
of these moved on Tuesday. 

Heavy native steers were most active 
with aggregate sales at about 27,400. 
Light cows were next at 21,000, not 
including 3,000 Fort Worth which sold 





43c, Chicago basis. Branded cows, heavy 
cows, Colorados and butts were about 
equally active with 14,500, 12,700, 12,- 
500 and 11,400, respectively, being 
traded. Car Chicago-Milwaukee bulls 
sold 24c. Couple cars each ex-light 
steers and heavy Texas steers sold 
with the ex-lights at 39%c and the 
heavy Texas at 30%4c. 

OUTSIDE SMALL PACKER: As 
mentioned previously, the packer mar- 
ket, with one exception, was steady 
throughout the week; however, outside 
markets were consistently about %c 
higher, so the differential between the 
two markets was lowered by this 
amount. All hides were in good demand 
but the emphasis was on the lighter 
ones. Clearance was good with offer- 
ings moved quickly after being made 
available. 

In a complete breakdown of trading 
ranges sales were reported in the fol- 
lowing averages: 41-42 averages, 
35% @36%4c; 43-44, 35c; 43, 35%c; 48- 
50, 33% @34c; 55, 33c; 60-62, 32c, and 
63-65, 31c. Bulls ‘sold at 20c. Countries, 
50-52, sold 28%c. Both calfskins and 
kipskins in the outside markets were 
also higher as shown by new quota- 
tions. As was the opinion in the packer 
market, some expressed the idea that 
prices would have moved even higher 
but for an undercurrent feeling that 
further price advances could lead to 
controls. 

SHEEPSKINS: Prices in this mar- 
ket were about steady, but like in all 
commodities a definite upward trend 
was noticeable. Trading was of fairly 
wide proportions and most packers 
were well sold. 

The general trading level for number 
1 shearlings was $4, but a few moved 
at slightly higher prices, and there 
was also a sale at $3.90. Fall clips 
moved at $3.60 and also at small prem- 
iums above this; in view of better 
yields further increases are anticipated. 
Number 2 shearlings sold $2.30, $2.40 








PACKERS: 







MATCHED SET 
OF 
BEAUTIFUL 
LEATHER 
LUGGAGE! 





Contest closes Jan. 20! | 








Send for your FREE COPY of ‘‘THE FRIENDLY DIGEST,"' 
a weekly digest of news and views on hides and skins, 
and tell us why you like it . 
Fer your convenience, an application form will be 
enclosed in each of the next four “Digests.” In 





- In 25 words or less. 


addition to the grand prize of the matched 
set of luggage for the winner and his wife, 
four handsome saddle leather brief cases 
will be awarded the runners-up. Write for 
The Friendly Digest today .. . get your 
entries in before January 20 to be 
eligible for these valuable prizes. 


JACK WEILLER & CO. 
Hide Brokers 


308 W. Washington St., Chicago 6, Ill. 
Telephone: STate 2-5868 Teletype: CG 634 
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and $2.50. Number 3 shearlings are 
quoted nominally at $1.80. Pickled skins 
were still quoted at $17, but in view 
of lower quality this represents a 
stronger market. The “interior” trading 
was held this week, but no definite de- 
tails were available. It was generally 
agreed that with better yields and the 
strong commodity picture, prices would 
again move upward from last sales, 
which were at about $6.40. 

CALFSKINS AND KIPSKINS: Like 
the packer hide market, this market 
was steady with sufficient trading to 
make it representative. Early in the 
week about 4,000 Fort Worth over- 
weight kip sold at 52%c. Shortly be- 
fore press time packer sold about 25,000 
northern, river and coast skins at 
steady prices. The northern lights and 
heavies moved at 82%c and 77%%c, while 
the coast and rivers sold at 80c and 75c. 

WEST COAST: The recent activity 
in the coast market appears to have put 
both packers and independents in a well 
sold position. No trading of conse- 
quence was reported this week. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week 
Dec. 7, 1950 Week 1949 
Nat. strs. ...33 @37 33%@37% 24 @25 
Hvy. Tex. strs. 30% 31 @31% 21 
Hvy. butt. 
brand'd = strs. 30% 31 21 
Hvy. Col. strs. 30 30% 2044 
Ex. light Tex. 
strs. .......37%@39 37% 26% 
Brand’d cows.33%,@34 34 @34% 23 @23% 
Hy. nat. cows.34 @34% 34%@35 23 @24% 
Lt. nat. cows.36%4@37% 37 @38 2 @26 
Nat. bulls ...24 @24% 24 @24% 18% 
Brand’d bulls..23 @23% 23 @23% 17% 
Calfskins 
Nor. ........77%@82% T77%@82% 57%@70 
Kips, 
Nor. nat. ... 60 60 45 
Kips, 
Nor. brnd. . 57% 57% 421, 
CITY AND OUTSIDE SMALL PACKERS 
41-42 Ib. aver..354%@36% 35 @36 21% @22% 


50-52 Ib. aver. .334%4@34 33 @33% 20%@21%, 
63-65 Ib. aver..31 @31% 31 @31% 15%@16% 


Nat. bulls ...20 @20% 20 @20% 14%@15% 
Calfskins ..... 6 @66 60 @65 44 @46 
Kips, nat. ....43 @4s8 45 35 @36 
Slunks, reg. .. 3.00 3.00 2.25@2.50 
Slunks, hris. .. 75 75 75@1.00 
All_ packer hides and all calf and _ kipskins 
quoted on trimmed, selected basis; small packer 
hides quoted selected, trimmed; slunks quoted 
at. 
COUNTRY HIDES 
All weights 
50-52 = ......221%4@28% 27% @28 18 @19 
SR! a aes byes 14 @15 14 @15 12n 
Calfskins ....36 @38 33 @36 26 @28 
Kipskins .....33 @35 31 @33 22 @24 
All country hides and skins quoted on fiat 


| trimmed basis. 
| 


SHEEPSKINS, ETC. 
Pkr. shearlings, 
No. 1 


MO. B cseves 4.00 4.00 2.50@2.75 
Dry pelts ....42 @95 42 @45 30 
Horsehides, 

untrmd 13.00@13.25 13.00@13.25 11.75@12.75 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended December 2, 1950, were 
7,384,000 lbs.; previous week 3,828,000 
lbs.; same week 1949, 7,324,000 Ibs.; 
1950 to date, 245,719,000 lIbs.; corre- 
sponding period 1949, 319,641,000 lbs. 
Shipments for the week ended Decem- 
ber 2 totaled 5,501,000 Ibs.; previous 
week, 3,585,000 lbs.; same week last 
year, 5,087,000 lbs.; 1950 to date, 215,- 
274,000 lbs.; corresponding period a 
year earlier, 244,100,000 Ibs. 





9, 1950 














$18.5 
price 
12 pe 
skint 
butts 
ders, 
fat 

trim! 
lies, 
8/up 


and 


tati 
23.7 
22.8 
20.( 


Dec. 


Apr 


rr rhe 








Re tae 


eww 


=" = 











FRIDAY'S CLOSINGS 
Provisions 


The live hog top at Chicago was 
$18.55; the average, $18. Provision 
prices were quoted as follows: Under 
12 pork loins, 38% @39%; 10/14 green 
skinned hams, 46@46%; 4/8 Boston 
butts, 36@36%; 16/down pork shoul- 
ders, 33; 3/down spareribs, 34%; 8/12 
fat backs, 12%@15; regular pork 
trimmings, 19%@19%; 18/20 DS bel- 
lies, 24%n; 4/6 green picnics, 31%; 
8/up green picnics, 30. 

P.S. loose lard was quoted at 15.12% 
and P.S. lard in tierces at 15.50n. 


Cottonseed Oil 
Closing cottonseed oil futures quo- 
tations at New York were: Dec. 23.60b, 
23.70a; Mar. 23.00; May 22.90; July 
22.80; Sept. 21.72b, 21.80a; Oct. 19.80b, 
20.05a. Sales totaled 502 lots. 


N. Y. HIDE FUTURES 


MONDAY, DECEMBER 4, 1950 
Open High Low 





oc 30.06 29.70 
Jan esse ae 
Mar 29.00 28.30 
Apr 28.30 28.15 
June 28.56 28.41 
July 2 27.79 27.4 
Oct 27. 27.65 27.50» 
Close: 5 to 20 points higher r; sales 42 lots 
TUESDAY, DECEMBER 5, 1950 
Dec. 664 . .380.00b 30.60 30.60 30.35b 
Jan. PerrerrT: seis . 29.10b 
Mar. { 29.79 29.14 29.60 
Apr. 28.70 23.65 28.75b 
June 29.35 20 29.20b 
July 28.55 38. 40 28.55 
Oct 28.15b 





Close: 50 to 65 points higher r; aes 73 lots. 


WEBEESDAY, DECEMBER 6, 1950 


Dex 31.32 30.65 31.32 
Jan 29.80 29.70 29.80b 
Mar 30.12 29.58 29.99 
Apr 29.25 29.00 20.25b 
June 29.70 29.35 29.60 
July 29.00 29.00 28.90b 
Oct 28.40b 





Close: 25 to 97 points higher; eales 12 23 lots. 
THURSDAY, DECEMBER 7, 1950 


Dee, ooee ....31.05b 31.45 30.40 30.75b 
Jan. rrr. | , o> is 29.40b 
BRP. cctsccce ee 30.00 20.60 29.90b 
Apr. Serr 29.19 29.18 29.18 

FY ETT... 29.70 29.30 29.60h 
p MTT 28.85b 28.91 28.90 28.90 

Oct. . .28.40b : 28.25b 


Close: unc changed to 57 points hewees sales 155 
lots. 


FRIDAY, DECEMBER 8, 1950 
Dec . .30.00b 31.00 30.45 30.67 





Jan oseesecaee 20.90b 
Mar . .20.80b 30.30 29.95 30.26 

Apr ° . -29.20b 2 20.30 20.52b 
June. 29.50b 29.60 2O.SRb 
July 4 28.65b 9. 29.22 29.20b 
Oct. 28.25b 28. 80b 


Close: 8 points lower to 50 higher: sales 111 
lots. 


ST. LOUIS HOGS IN NOVEMBER 
Hog receipts, weights and range of 
prices at the National Stock Yards, E. 
St. Louis, Ill., were reported by H. L. 
Sparks & Co. as follows: 
— ee 
. 244,620 97,735 






Hogs received 





Highest price . . $19.75 $17.50 
ROORE DEED ccccaccecccecsesss Ee f 

AVETOAGO BEECE ccccccccccccesee BAB 16.71 
Average weight, Ibs. .......... 224 218 





SALABLE AND DRIVEN-IN 
RECEIPTS AT 64 MARKETS 
The USDA reports the total salable 
and driven-in receipts at 64 public mar- 
kets in October, 1950: 
TOTAL SALABLE RECEIPTS* 


Oct. Oct 

1950 1949 
 SiPperrrerrererr: cree 1,716,886 1,941,957 
CED dese pewedeceucusens 519,910 566,355 
ED cccecccesoesseses 2,110,678 2,163,921 
BORD . ccccncccscccrseceecs 840,188 1,067 ,340 

TOTAL DRIVEN-IN RECEIPTS 

GD paaaweccnccceseessa 1,440,318 1,414,051 
QREVED ccccccccccveccesces 476,997 482,855 
BGS scccaces eas ceangees tam 886 2,319,650 
ED: ncnwedeudoctdcoeba 2,863 763,503 


*Does not include ate oe shipments and di- 
rect shipments to packers when such shipments 
pass through the stockyards. 

Driven-in receipts at 64 public mar- 
kets constituted the following percen- 
tages of total October receipts, which 
include through shipments and direct 
shipments to packers when such ship- 
ments pass through the stockyards: 
Cattle, 68.4; calves, 69.3; hogs, 78.5; 
and sheep, 38.7. These percentages 
compared with 60.8, 64.1, 75.9 and 37.2 
per cent in October, 1949. 


NETHERLANDS LIVESTOCK 

A 6 per cent increase over a year 
earlier was reported in Netherlands 
cattle numbers in September 1950, ac- 


cording to the Office of Foreign Agri- 
cultural Relations of the USDA. The 
2,707,000 head reported in the latest 
census was only 1 per cent below Sep- 
tember 1939. Hog numbers, totaling 
2,173,000 head, were about 25 per cent 
over September 1949 and 34 per cent 
above the 1939 level. 


Canadian Hog Embargo 


The Canadian government has been 
urged by the United Grain Growers 
Ltd., a 42,000-member cooperative on 
Canada’s prairies, to lift the embargo 
on the shipment of live hogs to the 
United States. This request for a boost 
in the market for hogs, if granted, 
would result in a greater demand for 
the abnormally large production of low 
grade wheat in Canada which can be 
used only for feed. 


CHICAGO PROV. SHIPMENTS 


Week Previous Cor. Week 
Dec. 2 week 1949 


20,369,000 16,268,000 42,166,000 


Cured meats, 
pounds . 
Fresh meats, 
pounds . ... 26,283,000 17,004,000 32,113,000 
Lard, pounds 5,093,000 5,510,000 8,620,000 


LIVESTOCK CAR LOADINGS 

A total of 12,731 cars were loaded 
with livestock during the week ended 
November 18, 1950. 





6866 ELWYNNE DRIVE 


FOOD MANAGEMENT 
INCORPORATED 
@ A management consulting firm designed 
for the Meat Industry, staffed by packing- 


house men and thoroughly conversant with 
packinghouse problems. 


Telephone: TWEED 2502 


CINCINNATI 36, OHIO 











Pe 
‘ 






a 





BEEF CLOTHING 
Ree t % Pat OFF 
SUPER. 02 10 any SHROUDS 


IT TOO, CAN BE INSTANTLY IDENTIFIED BY 
ITS EXCLUSIVE BLUE PINNING STRIPE. 


QUALITY AND PRICE LEADERS IN HAM STOCKINETTES AND BEEF BAGS 


e of course! 





THE CLEVELAND COTTON PRODUCTS CO. 


CLEVEL 


CANADIAN DISTRIBUTORS 


AND, OHIO 
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First Quarter Pork 
Output in 1951 to 
Rise 5% Over 1950 


Beef production during the next few 
months is expected to be somewhat 
larger than a year earlier, while pork 


production will probably not differ 
greatly from last winter and veal and 
lamb output are expected to continue 
below a year ago, according to the 
latest summary of the livestock and 
meat situation by the Bureau of Agri- 
cultural Economics. 

The Bureau also forecast a seasonal 
decrease in meat production during the 
first quarter of 1951, and compared 
with 1950, it is expected that there will 
be somewhat more pork, not much 
change in beef, and less veal, lamb and 
mutton. The increase in pork produc- 
tion over the first quarter of 1950 may 
be about 5 per cent. Beef production 
in early 1951 will not differ greatly 
from a year earlier, and will include 
larger than usual quantities from 
slaughter of fed cattle. Lamb and mut- 
ton supplies in the first few months of 
1951, which will come largely from 
this year’s lamb crop now on feed and 
on wheat pastures, will be smaller than 
in the same months of 1950. 

Hog slaughter is expected to reach 
its peak before the middle of December 
this year, and to decline seasonally 
thereafter. Slaughter has been some- 
what larger this fall than last, and al- 
though hog prices have shown about 
the usual percentage decline this fall, 
they have been higher than a year 
earlier. Rising prices are expected 
around the turn of the year. 

Cattle slaughter from August 
through October was nearly stable and 
a little smaller than last year. It may 
not drop as much during late fall as 
last, and for 1950 may total about as 
large as a year earlier. Recently, sup- 
plies of cattle for slaughter have in- 
eluded more fed cattle but fewer grass 
cattle than usual for the season. Fed 


cattle have been marketed later this 
fall than in most years, and much later 
than in 1949. The large numbers of 
well-finished fed cattle have raised av- 
erage slaughter weights by about 18 
lbs. above a year earlier. Consequently, 
beef production has been slightly larger 
this fall than last despite the fewer 
cattle slaughtered. 

The number of cattle expected to 
move to feed lots throughout the late 
fall and winter will be substantial 
though below last year. Prices of bet- 
ter grades of cattle, which were ex- 
ceptionally stable this past summer 
and fall but lower in November than a 
year earlier, are likely to increase mod- 
erately this winter as the supply de- 
clines and as consumer demand for 
meat increases. Very strong demand 
for feeder cattle has raised prices to 
record levels and has tended to support 
prices of lower grade slaughter cattle. 
Prices of the lower grades have de- 
clined less than usual and have been 
higher than last year. 

Slaughter of sheep and lambs in 
weeks ahead may be close to 1949 
levels, Although fewer lambs will be 
fed this year than last, movement to 
the Corn Belt was earlier than last fall 
and slaughter will likely be earlier. 
Sheep and lamb slaughter during Au- 
gust-October was relatively stable. 
Some further increase may occur in 
lamb prices, which are now at consid- 
erably higher levels than a year earlier. 
Strong demand for breeding stock is 
a factor in this price rise. Calf slaugh- 
ter is expected to continue smaller than 
last year, and near record high prices 
may be well maintained. 

The continued increase in demand for 
meat and meat animals during the last 
few months resulted from expanding 
consumer incomes due to defense ac- 
tivities. The sudden impact of infla- 
tionary pressures this summer resulted 
in larger increases in demand for meat 
than normally would be expected from 
the rise in consumer incomes. The re- 
tail value of meat consumed in the 
third quarter of 1950 was about 8 per 


cent greater than in the same quarter 
of 1949, while the increase in dispos- 
able personal income per person was 
about 7 per cent. Preliminary indica- 
tions are that this stronger demand 
relationship was maintained during Oc- 
tober and early November, and was a 
factor in maintaining prices of meat 
animals despite the seasonably larger 
slaughter. 

In view of the probable 5 to 10 per 
cent increase in consumer purchasing 
power during the year ahead, a gradual 
increase in the demand for meat seems 
likely. It probably will result in some- 
what higher prices than in 1950 despite 
the moderately larger meat production 
expected. 


HOG WEIGHTS AT COSTS 


Average weights and costs of hogs at 
seven markets during October, 1950, 
were reported by the U. S. Department 
of Agriculture as shown in the follow- 
ing table: 


BARROWS 

AND GILTS sows 

Oct. Oct. Oct. Oct. 

1950 1949 1950 1949 
eee $19.64 $18.10 $18.41 $16.84 
Kansas City .... 19.57 18.17 18.34 16.64 
Omaha. ......... 19.43 18.16 18.26 17.06 
St. Louis Nat'l . 

Stk. Yds. ..... 19.66 18.25 18.46 16.50 
St. Joseph ...... 19.45 18.10 18.19 16.71 
BE, POG ccccccce 19.18 17.91 17.91 16.63 
Sioux City ...... 19.32 17.96 18.21 16.73 

Average Weight in Pounds 

Chicago. ........ 225 222 399 396 
Kansas City .... 224 221 391 387 
Omaha ......+.. 215 393 385 
St. pote _ 1 

coos 8 213 381 389 
St. , beeeee 217 215 373 375 
CR. FE cccccee 215 215 377 384 
Sioux City ..... 223 217 394 381 


DANISH HOG NUMBERS 


Danish hog numbers on September 9, 
1950, were 18 per cent above those of 
August 27, 1949, according to the Office 
of Foreign Agricultural Relations, and 
the present total of 3,441,000 hogs was 
the highest number since August 29, 
1936, when 3,718,000 were reported. 
However, recently high feed grain 
prices have caused the price of pigs to 
decrease, due to a poorer feeding ratio. 
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CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

6T. WAYNE, IND. 
INDIANAPOLIS, IND. 
JONESBORO, ARK. 
LAFAYETTE, IND. 





WATKINS & PoTTsS 
LIVESTOCK BUYERS 


NATIONAL STOCK YARDS, ILL. 
UP ton 5-1621 & 5-1622 


e INDIANAPOLIS, IND. 
FR anklin 6397 








LOUISVILLE, KY. 
MONTGOMERY, ALA, 
NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 










THE FOWLER CASING CO. LTD. 


For 30 Years the Largest Independent Distributors of 


QUALITY AMERICAN HOG CASINGS 


8 MIDDLE ST., WEST SMITHFIELD, LONDON E.C. 1, ENGLAND 


in Great Britain 





(Cables: Effseaco, Londen) 
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LIVESTOCK PRICES AT LEADING MARKETS How Y ou Save with 
Livestock prices at five western markets on Wednesday, De- 
cember 6, were reported by the Production and Marketing . 
Administration as follows: th NEWN M th d 
HOGS: (Quotations based on hard hogs) e lagara e Oo 
St. L. Natl. Yds. Chicago Kansas City Omaha St. Paul 
Tr BARROWS & GILTS: . °,°? * 
: Good and Choice: of Air Conditioning 
3 120-140 Ibe. .. .$16.10-17.25 $15.00-17.00 $.......... $.......-.. $..-e-- 
: SR e  Eeue Gene URES BEES i, 
wa 1 8. oe ‘ . -75-18. -75-18. ¢ . -25 only . ee °° . . 
d 180-200 Ibs. . 18.60-18.75 18.15-18.25 18.35-18.60 18.25-18.50 18.25 only Using Hygrol Absorbent Liquid 
200-220 Ibs. 18.50-18.75 18.15-18.25 18.50-18.60 18.25-18.50 18.25 only . 
= 220-240 Ibs. ‘50-18.75 18.00-18.25 18.50-18.60 18.25-18.50 18.25 only 
240-270 Ibs. |.. 18.15-18.60 17.75-18.10 18.25-18.50 18.25-18.50 18.00-18.25 ‘ , Pe 
a 27 Ibs. _.. 18.00-18.25 17.€0-17.85 18.00-18.35 18.25 only 17.75-18.15 | Because it absorbs mois- : 
t Ibs. ||. 17.75-18.00 17.50-17.65 17.75-18.25 17.60-18.25 ....... aes 
330-860 Ibs. ... 17.50-17.85 17.25-17.50 17.50-18.00 17.50-18.25 ........ ture from the air directly, 
r 
Medium: _ Ni. : ‘ ) 
160-220 Ibs. ... 16.25-18.50 17.00-17.75 17.25-18.25 16,50-18.00 ........ the new Niagara Con ( ; 
r BOWS: trolled Humidity Method — 2. 
MUM ER ~ AsSORSENT 
4 Good and Choice: uses less, or no, mechan- ano wearer |_| Conctoornaton 
1] 270-300 Ibs. ... 17.50 only 16.85-17.00 17.00-17.25 16.75-17.75 16.50-17.00 |. : : eee: 
300-330 Ibs. ... 17.50 only 16.85-17.00 17.00-17.25 16.75-17.75 16.50-17.00 | jcal refrigeration for de- ——— 
Ss 330-360 Ibs. |.. 17.00-17.50 16.75-17.00 17.00-17.25 16.75-17.75 16.50-17.00 snceoaee 8 eewunatons — PIE —a 
” 860-400 Ibs. :.. 16.00-17.00 16.60-16.85 16.75-17.25 16.75-17.75 16.50-17.00 | humidifying. You save “Ff 
e — Gret costs and installing “2=" |@aeeeoo 
mt 400-450 Ibs. ... 15.50-16.75 16.25-16.75 16.50-17.00 16.75-11.75 ivdchadave Irst costs and installing Senay “ 5) = 
- 25 5- —_*- le 5 on iD se eee eeeee ° y (= ——> 
= Ibs. |. 15.25-16.25 15.25-16.25 16.25-16.75 16.75-17.75 of heavy machinery. You come | : 
um: / € 
250-550 Ibs. ... 14.75-17.00 14.50-16.50 15.75-17.00 16.25-17.50 .......... save space, maintenance —— 
PIGS (Gieughter): expense, power. Easier, [| cota 
Medium and Good: ° ° 
t “Ss aes. ee ee aero convenient operation. fT | 
~ ee 2 ” || AssOnser Pecans 
), SLAUGHTER CATTLE, VEALERS AND CALVES: Using “Hygrol” hy- | ——_} || concentaatos 
it STEERS: gienic absorbent liquid, one nearte {9 
Jo Choice: co 4 — = 
700. 900 Ibs. .. 83.00-85.00 34.50-36.50 39.50-85.50 34.25-36.25 33.50-35.00 | this method gives com- ,_ CONTROUED HUMIDITY METHOD — HOW DAGRAR 
1100 Ibs. |; 33.00-35.00 34.50-37.00 34.00-36.00 34.50-36.50 33.50-35.50 | plete control of tempera- 
1100-1300 Ibs 32.75-84.50 34.25-37.00 33.50-36.00 33.50-86.50 33.00-35.00 | F I 
: pas — o $2.00-84.00 38.75-36.50 33.00-35.50 $2.50-98.00 82.00-85.00 | 117. and relative humidity. Especially, it is a better way to 
4 700- Ibs... 30.50-38.00 82.50-84.50 31.25-84.00 81.75-94.25 81.50-33.50 obtain dry air for drying processes, packaging hygroscopic 
900-1100 Ibs. |. 30.50-33.00 32.50-34.50 31.25-84. "75-84.50 31.50-33.! Ot, iis ies, ; ; 
<] 1100-1300 Ibs. -- 29.75-82-75 30.75-84.50 30.26-84.00 80-25-3400 31.50-33.50 | materials, preventing moisture damage to metals, and obtain- 
$0 — Ce le a a | ing better quality for chemical process products and food 
1 ‘ a ane ~ : 
700-1100 Ibs. .. 25.00-30.50 26.50-82.50 26.00-31.25 27.75-31.75 26.50-81.50 ie : q 
8 a ee ee se Onai sO 26508080 a13h3078 2650-81.69 | Products—or in obtaining better results in comfort air con 
Common: ditioning for office or laboratory at lower refrigeration costs. 
25.00 23. 00 25. 23.00-26.. : . cae “ag Spee 
4 Pond a ee ee eee een The diagram shows how filtered air is dehumidified by 
- Choice: passing thru a spray of 
39 600- 800 Ibs. .. 33.00-34.00 34.25-35.25 33.50-35.00 33.50-35.00 33.00-34.00 2 a om . 
5 800-1000 Ibs. |. 32.75-34.00 34.25-85.50 33.50-35.25 33.25-35.00 33.00-34.00 Hygrol a liquid ab- 
7 Good: sorbent which removes 
600- 800 Ibs. .. 30.25-83.00 32.00-34.25 31.00-83.50 31.50-33.50 31.00-33.00 é ; ; 
800-1000 Ibs. |. 29.75-32.25 31.75-84.25 31.00-33.35 81.00-33.25 31.00-33.00 air-borne moisture. This 
Medium: . ° . . . 
500- 900 Ibs. .. 25.00-30.25 25.50-32,00 25.00-31.00 26.75-31.50 26,00-31.00 liquid is hygienic and 
, Common: non-corrosive; it contains 
*, 2 = - 
f 500- 900 Ibs. .. 22.00-25.00 22.50-25.50 22.50-25.00 24.00-26.75 22.50-26.00 no salts or solids to pre- 
e COWS (All Weights): <s 
d Good .......... 22.00-24.00 22.00-23.00 22.50-24.50 23.25-24.25 22.50-24.50 | cipitate and cause main- 
Medium "|... .:. 1.00-22.00 21.00-22:00 21.25-22.50 21.25-23.25 21.00-22.50 | ; 
8 Common |....-- 20.00-21.00 19.75-21.25 20.00-21.25 20.00-21.25 19.50-21.00 | tenance troubles. It is 
Canner & cutter 16.00-20.00 16.00-20.00 16.00-20.00 17.50-20.00 16.50-19.50 | “ 
, continuously reconcen- 
| BULLS (Yris. Excl.) All Weights: 
’ Beef, good ..... 24.00-26.00 25.00-26.50 25.00-26.00 23.50-24.50 25.00-26.00 | trated at the same rate at 
n Sausage, good .. 24.50-26.00 26.75-27.50 25.50-26.25 25.00-26.00 25.50-26.50 | — 
0 Sausage, motion 23.50-24.50 24.50-26.75 23.50-25.50 22.75-25.00 24.50-25.50 which it absorbs mois- 
jausa , cut. > " ‘. 
), ae 19.50-23.50 20.50-24.50 19.50-28.50 20.50-22.75 20.00-24.50 Food — ~- — Controlled ture, providing always 
= VEALERS (All Weights): umidity : e 
Good & choice... 32.00-40.00 31.00-83.00 30.00-32.90 29.00-82.00 30.00-35.00 the full capacity of the 
Com. _., 28.00-32.00 26.00-32.00 25. : ; 00-30. : Bs 
Cull, 75 Ibs. up 19.00-23.00 22.00-26.00 18.00-25.00 20.00-23.00 18.00-22.00 air conditioner, automat- 
CALVES (500 Ibs. down): ically. 
Good & choice.. 27.00-31.00 27.00-32.00 28.00-31.00 26.00-30.50 21.00-28.00 | ; , 
Com. “med... 22.00-27.00 21.00-28.00 22.00-28.00 21.00-26.00 21.00-28.00 | Units provide a range 
Me nese iccaeks 18.00-22.00 18.00-21.00 17.00-22.00 17.00-19.50 18.00-21.00 ge 
of capacities from 1000 
SLAUGHTER LAMBS AND SHEEP:! / to 20.000 C. F. M. Mul 
LAMBS: y >. F. M. . 
Good & choice*. 30.25-32.00 30.50-31.50 30.00-30.50 30.00-31.80 29.50-81.50 | ; “ . 
Med. & good*.. 27.00-30.75 27.50-30.50 27.00-29.75 28.50-30.25 28.50-30-71 tiple unit installations 
on f 9. 9 on FO. ¥ F) ° 
Common ........ 23.00-26.50 24.00-27.00 24.00-26.75 27.50-28.50 26.00-28.25 are in use successfully. 
YRLG. WETHERS (Wool): R ds of It 
. Good & choice*. .......... 90.00.37.08 iitethdel vebeteten . Cikaniaane ecords Of resuits are 
BG. & BOG cic ccccccsces J WIP ccvccecese c@ Seceveee ecccccecce available. 
EWES (Wooled): . 
Good & choice*. 14.00-16.00 15.50-16.50 14.50-15.00 15.00-15.50 16.00-17.00 For further informa- 
Com. & med. .. 12.00-14.75 14.00-15.50 12.50-14.50 13.50-15.00 14.00-15.75 | : , é 
PP tion, write to Niagara 
1Quotations on wooled stock based on animals of current seasonal market | 
weight and wool growth, those on shorn stock on animals with No. 1 and 2 | Blower Company, Dept. 
pelt. 4 
*Quotations on slaughter lambs and yearlings of good and choice grades and 4 » di NP x1 on Ave. 
the medium and good gate “ss — o {-, ‘= choice iw ~ as =: ey ete Humidity — 4 Y » 
bined represent lots averaging thin the top half of the good a ie top ir itioner 
of the medium grades, respectively. or Conditio New Yor 17, chee tas 
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calves, hogs and lambs at eleven leading markets in Canada 
during the week ended November 25 were reported to THE 
NATIONAL PROVISIONER by 
Agriculture as follows: 


STOCK 
YARDS 


Toronto 
Montreal 


Pr. Albert 


Saskatoon 
Regina 
Vancouver 


*Dominion government 





GOOD 
STEERS 
Up to ( 


premiums 


the 


VEAL 


CALVES 


ood and 
Choice 
$31.44 
32.75 


28.00 
26.10 
27.35 


not included. 


HOGS* 
Gr. Bt 
Dressed 


$29.30 
28.88 
28.10 





LAMBS 


Gd. 
Handyweights 











INDIANA 


Tel. FRanklin 2927 


Order Buyer of Live Stock 


L. H. McCMURRAY, Inc. 


40 Years’ Experience 
_on the Indianapolis Market 


INDIANAPOLIS + FRANKFORT 


Tel. 2233 











MR. HAM GOES TO TOWN 


FOR 


“ MORRELL PRIDE MEATS 


PORK © BEEF © LAMB ° VEAL 








LARD * CANNED MEATS 





SHEEP, HOG & BEEF CASINGS 








Packing Plants: 


JOHN MORRELL & Co. 


Established in England in 1827 « « In America since 1863 


Ottumwa,lowa + Sioux Falls,S.D. « Topeka, Kansas 
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LIVESTOCK PRICES AT 11 CANADIAN MARKETS | 
Average prices per cwt. paid for specified grades of steers, 


Canadian Department of | 


SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 cen- 
ters for the week ending December 
” “4 


1950: 
CATTLE 
Week Cor. 
Ended Prev Week 
Dec.2 Week 1949 
Chieagot .... 23,795 20,962 24,005 
Kansas Cityt. 17,834 13,101 25,106 
Omaha*t .... 21,970 18,876 20,066 
E. St. Louist. 7 


St. Josepht 

Sioux Cityt 

Wichitat 

New York & 
Jersey City? 





Okla. City*t.. 
Cincinnati§ 
Denvert ..... 
St. Pauli . 
Milwaukeet 

MN “saeces 145,857 111,366 150,341 

HOGS 

Chicagot .. 59,751 43,864 75,055 
Kansas Cityt. 65: 16,115 
Omahat...... 83,94 20,066 
E. St. Louist. one 
St. Josepht bs 49,388 
Sioux City? 53,261 
Wichitat 14,194 
New York & 

Jersey City? 42,391 38,710 45,561 
Okla. Cityt . 20,887 10,194 


19,489 15,278 
9.887 12.974 
36 49,566 


Cincinnati§ 
Denvert 
St. Pault 








Milwaukeet 44 5,700 

oo ae 530,753 358,960 

SHEEP 

Chicagot ° 6,969 
Kansas Cityt. 8,262 
Omahat..... 6,652 
E. St. Louist. 3,865 
St. Josepht 8,227 
Sioux Cityt 4,945 
Wichitat 1,930 697 
New York & 

Jersey City? 40,696 30,406 
Okla. Cityt 2,879 1,891 
Cincinnatig .. 373 151 
Denvert ..... 5,601 6,848 
St. Pault .... 10,647 6,972 
Milwaukeet . 1,363 478 

Betad .cccce 117,210 86,363 135,463 


*Cattle and calves. 

+Federally inspected slaughter, in- 
cluding directs. 

tStockyards sales for local slaugh- 
ter. 

§$Stockyards receipts for local 
slaughter, including directs. 


BALTIMORE LIVESTOCK 

Prices paid for livestock 
at Baltimore, Md., on Thurs- 
day, December 7, were: 
CATTLE: 

Steers, gd. & ch. 
Steers, med. & gd. 
Steers, com. & med 
Heifers, low gd. ..... 
Heifers, com. & med. 
Cows, ch. 
CS, GEs occcecccecs 
Cows, com. and med.. 
Cows, can. and cut... 
Bulls, gd. 
Bulls, 
‘ALVES: 
Vealers, gd. and ch.. 
Com. and med. 
HOGS 

Gd. and ch., 160-240 
Sows, 400/down 


-00@ 33.00 
-65@ 31.00 





com. & med... 


21.00@ 24.00 


$34.00@ 38.00 
. 24.00@ 33.00 


.818.75@19.75 
16.75@ 17.00 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices at Los Angeles on 
Thursday, December 7, were 
reported as follows: 

CATTLE: 
Steers, med. 
Heifers, med 

Brahman cscccess 28.00@25.00 

Cows, med. & low gd. 23.00@25.25 

Cows, cut. to com. 21.50@22.50 

Cows, can. and cut... 18.00@21.00 

Bulls, med. and gd... 26.00@29.50 
CALVES: 

Vealers, med. & gd...$29.00@33.00 

Calves, med. & low gd. 28.00@30.50 

Calves, common ..... 24.00@ 27.00 
HOGS: 

Gd. and ch., 190-240 $19.25@20.75 

i OR og ee 16.00@ 17.00 
LAMBS 

Medium .. 


-. $27.75@ 29.25 


. $27.50 only 














8. 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 


cago Union Stockyards for current 
and comparative periods: 
RECEIPTS 

Cattle Calves Hogs Sheep 
Nov. 30.. 3,547 658 25,055 3,578 
Dec. 1... 1,571 286 20,220 1,532 
Dec. 2... 367 113 11,651 764 
Dec. 4...13,460 555 22,068 3,991 
Dec. 5... 9,261 580 31,787 4,526 
Dec. 6...10,100 600 21,5 4,600 
Dec, 7... 3,700 400 22,000 2,5 


*Week so 
far ...36,521 
Wk. ago.36,808 
0 ....82,304 


2,135 97,355 15,617 
2,437 111,280 15,579 
2,224 y 
2,900 
cattle; 7 calves, 
1,779 sheep direct 





*Including 540 
28,235 hogs and 
to packers. 





SHIPMENTS 
Cattle Calves Hogs Sheep 
Nov. 30.. 1,894 22 4,746 2,081 
Dec. 1... 1,253 163 2,5: 950 
me. 2... ae — 727 703 
Dec . 3,778 ioe 2,476 1,496 
Dec, 5... 780 56 8=68, 513 240 
Dec. 6... 4,300 3,000 1,500 
Dec. 7... 1,800 4,700 2, 
Week so 
far ...10,658 56 18,689 5,236 
Wk. ago.13,654 299 23,581 7,701 
1950 ....10,782 267 «11,783 4,287 
1949 ....11,948 99 8,512 6,070 
DECEMBER RECEIPTS 
1960 1949 
Cattle . 38,459 33,600 
Calves : 4 2,566 
Hogs eTTreT 129,226 118,666 
Re s0sb0sceeu 17,913 14,751 
DECEMBER SHIPMENTS 
Cattle -- 12,238 12,748 
Hogs . 22,010 15,498 
See _ ascienese 6,889 7,274 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 


cago, week ended Thurs., Dec. 7 
Week Week 
ended ended 
Dec. 7 Nov. 30 

Packers‘ purch. . 68,86 58,022 

Shippers’ purch. 11,446 28,5038 

er . 80,340 86,525 


CANADIAN KILL 


Inspected slaughter in Can- 
ada, week ended November 


25: 
CATTLE 
Week Ended Same Week 
November 25 Last Year 
Western Canada... 15,422 20,393 





Eastern Canada... 15,517 


Total 30,939 
HOGS 
Western Canada... 38,492 55,284 
Eastern Canada... 64,037 68,114 
Total 102,529 123,398 
SHEEP 
Western Canada... 4,179 4,829 
Eastern Canada 12,022 10,774 
Total ......... “16,201 15,603 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 41st 
st., New York market, for 
week ended December 1: 


Cattle Calves Hogs* Sheep 
Salable 574 727 311 726 
Total (Incl. 
directs) 5,427 
Previous week: 
Salable ... 488 
Total (incl. 
directs) 


2,936 21,370 23,634 
1,113 726 597 


4,139 3,874 18,308 15,400 


*Including hogs at 31st street. 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 

markets, week ending November 30 

Cattle Calves Hogs Sheep 

Los Angeles 6,900 1,850 2,700 125 

N. Portland 2,475 425 1,010 960 
Francisco 1,200 22 2,425 1,875 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ending Saturday, December 2, 1950, 
as reported to The National Provi- 


sioner: 
CHICAGO 
12,809 hogs; Swift, 743 


10,540 hogs; Agar, 
30,870 hogs; 


Armour, 
hogs; Wilson, 
9,955 hogs; Shippers, 
Others, 25,704 hogs. 

Total: 23,795 cattle; 2,238 calves; 
90,621 hogs; 9,968 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 





Armour 3,635 800 3,350 2,691 
Cudahy . 2,370 444 2,265 1,522 
Swift. 2,446 821 4,889 2,884 
Wilson . 774 31 BBS cee 
Central .. 1,360 cose on eege 
Others . 5,141 12 2,186 
Total 15,726 2,108 13,652 9,2 
OMAHA 
Cattle 
& Calves Hogs Sheep 
Armour . 5,343 15,828 3,823 
Cudahy . 43 11,506 3,329 
Swift . 4,747 15,252 4,235 
Wilson . 2,857 9,929 705 
Cornhusker . 334. ..... err 
BAGO cccese  dsacos <aueue 
Greater Omaha 140 
Hoffman .... a ameges: ~ amet 
Rothchild 507 
| ee 119 
Kingan .. 1,520 
Merchants 59 
Midwest , _— 
Omaha . See santas 
Others meee 8 T1L iairon 
Total . -20,377 61,2: 226 812,002 
EAST 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour . Ry 1,207 15,270 3,418 
Swift 3,995 2.079 16,529 3,320 
Hunter R94 985 . 
Heil .. 2,001 
Krey 6,070 
Lac lede 985 
Sielof . aaa 1,422 
Others : 3.556 381 





8,229 637 
530 1,537 17,403 1,312 





Shippers 4, 
..16,266 5,204 68,894 8,687 


Total 
8T. JOBEPH 
Cattle Calves Hogs Sheep 
Swift . 2,986 410 16,950 6,378 
Armour ..2,816 284 15,100 1,940 
Others ...3,519 248 82.645 ‘a 
Total ..9,821 942 34,695 8,318 


Does not include 22,336 hogs and 
1,655 sheep bought direct. 


sIOUx CITY 

Cattle Calves Hogs Sheep 
Armour 3,184 13 22,210 2,377 
Cudahy 3,802 36 23,073 1,915 
Swift 2,913 9 14,427 1,407 
Others 200 es 
Shippers 2,516 


8,411 115 14,747 


175 74,457 8,215 


Total 18,510 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy ...1,564 385 3,188 1,277 
Guggenbeim 164 ; 
Dunn- 
Ostertag 50 1 
) , Sere 107 667 
Sunflower 14 ‘ 62 
Pioneer 
Excel .... @45 aden , 
Others 2,704 937 640 
Total .. 5,248 385 4,855 1,917 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour 1,918 244 1,253 719 
Wilson 1,952 260 1,253 1,207 
Others .. nS Here 798 2 
Total 3,925 504 3,304 1,928 


Does not include 675 cattle, 803 
calves, 17,583 hogs and 951 sheep 
bought direct. 

LOS ANGELES 
Cattle Calves Hogs Sheep 


Armour 216 vr 373 
Cudahy 934 14 990 
Swift . 321 See 485 
Wilson see 19 
Acme . 173 s 6e* 
Atlas... 505 — o2s 
Clougherty 101 kes 171 
Coast .. 345 53 165 
Harman 117 34 one 
Luer . 66 110 289 
Union 22 ° ° 
United 348 aah 75 
Others ... 3,137 714 406 
Total 6,285 933 2,973 
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CINCINNATI 
Cattle Calves Hogs Sheep 
CO ces “bas bee ake 273 
Kahn's Kee oes ass 
Lohrey 1,043 
Meyer ° oe ees coe ese 
Schlachter. 82 76 eae 39 
Northside. . oes one ees ees 
Others . 2,678 512 16,347 52 
Total .. 2,760 588 17,390 


Does not include 852 cattle and 
2.283 hogs bought direct. 


DENVER 
Cattle Calves Hogs Sheep 





Armour . 1,010 83 5,144 4,118 
Swift .... 1,484 80 7,588 1,793 
Cudahy .. 995 17 +5,025 988 
Wilson .. 834 ve eae ose 
Others -. 2,846 187 4,108 536 
Total .. 7,169 367 21,860 7,435 
ST. PAUL 
Cattle Calves Hogs Sheep 
“Armour .. 5, 614 5,214 27,8 5,382 
Bartusch . 1,037 we re 
Cudahy .. 1,195 862 1,964 
Rifkin ... 878 45 ee 
Superior . 1, 669 
Swift .... 7, 558 4, 704 
Others ... 2,334 3,648 
Total a 14,473 88,491 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour 1,030 1,681 1, 708 2,110 
Swift 972 1,356 576 1,357 
Blue Bonnet 262 5 72 oon 
Cy arece 348 2 eee one 
amediad 519 61 Sas 11 
Total .. 3,131 3,105 3,351 3,478 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week 
Dec. 2 week 1949* 
Cattle ...152,798 117,307 154,377 
Hogs . = 318,166 af 423 
Sheep .. 487 54,302 5,904 


*Does not “jnclude B. BE. 8t. sabe 


LIVESTOCK RECEIPTS 


Receipts at 20 markets on 
Friday, December 1, 1950: 


Cattle Hogs Sheep 

Chicago 1,500 18,50 1,500 
Kan. City 1,700 3,500 1,100 
Omaha 2,000 13,000 900 
St. Louis 1,400 11,000 600 
St. Joseph 500 8.500 2.000 
Sioux City 2,800 14,000 800 
St. Paul 3,700 19,000 3,300 
Indnpls 600 14,000 1,000 
Buffalo 200 400 700 
Pittsburgh 400 500 1,500 
Cleveland am ‘ a 
Milwaukee 300 800 100 
Louisville 400 2,000 300 
Nashville 300 800 300 
Cincinnati 1,400 4,900 100 
Okla. City noo 1,200 300 
Ft. Worth 1,100 2,200 
Wichita 300 1,500 siete 
Denver 1,400 8,500 300 
Baltimore 600 3,000 pas 

Totals 21,100 127,700 15,100 
Week 

ago 24,000 127,000 34,000 
Yearago 13,000 105,000 11,000 
Week 

so far 266,000 727,000 171,000 
Last 

week 230,000 509 000 145,000 
Same week 

— 267 000 712,000 173,000 


Yea 

date th .731,000 21,867,000 9,022,000 
Same 

period 

1949 12,509,000 20,570,000 8,749,000 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., December 
7—Prices at the ten concen- 
tration yards and 11 packing 
plants in Iowa, Minnesota: 
Hogs, good to choice: 

160-180 Ibs. 

180-240 Ibs 

240-300 Ibs 

300-360 Ibs 
Sows: 

270-360 Ibs .$16.50@17.35 

400-550 Ibs R . 14.50@16.35 

Corn Belt hog receipts: 

This Same day 


.$14.75@ 17.50 
- 16.65@18.00 
. 16.990€@18.00 

16.60@ 17.00 





actual 
Dev. 1 109,000 
Der. 2 64,000 
Dec. 4 84,000 
Dee. 5 "100. = 78,000 
Dec, 6 75 87,000 
Dec. 7 90,000 110,000 


1950 








EDWARD KOHN Co. 


3845 EMERALD AVE., CHICAGO 


We deal in 
Straight or Mixed Cars 


BEEF - VEAL 
LAMB - PORK 
ano OFFAL 


@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 


@ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 











STAINLESS 
STEEL 


A very popular Loaf 
Mold among our many 
sizes in Stainless Steel. 


Ask for Booklet 
“The Modern Method" 


HAM BOILER CORPORATION 


Office and Factory, Pert Chester, N.Y. © Chicage Office, 332 S. Michigan Ave., 4 





DIRE Loaf Mold 
Capacity 6 Ibs. 














Hi-Test 


FOR POWER and 
PROCESS STEAM 


6 Sizes for 50 to 150 H.P., 125 
and 150 Ibs. W.P. ... a quick 
steaming, all-welded portable 
pres with firebox for refractory 
fuel saver. 


90 oe Boilermakers 


Write Dept. 89-B12 for 6” scale 
with pipe diameter markings 









KEWANEE 





KEWANEE BOILER CORPORATION 
, timers 
[ee ee 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U.8.D.A., Production & Marketing Administration) 


STEER AND HEIFER: Carcasses BEEF CURED: 

















WEEKLY INSPECTED SLAUGHTER 


Slaughter at 32 centers during the week ended December 
2 was reported by the U. S. Department of Agriculture as 











Week ending Dec. 2, 1950. 12,136 Week ending Dec. 2, 1950. 7,370! follows: 
Week previous ........... 11,252 Week previous ........... 6, Sh 
week year ago ..... 11,505 Same week year ago ..... 15,516 | NorTH ATLANTIC Cattle Cedwee Hogs & Lambe 

oow: PORK CURED AND SMOKED: New York, Newark, Jersey City.... 8,212 5,942 42,391 40,696 
Week ending Dec. 2, 1950. 1,556 Week ending Dec. 2, 1950. 574,55¢| Baltimore, Philadelphia ........... 5,987 1,133 26,623 631 
Week previous ........... 1,517 Week previous ......... ee a NORTH CENTRAL 
Same week year ago ..... 1,744 Same week year ago ..... 1,006,150 }- nm Cleveland, Indianapolis. arose Her By By 

¥ Chicago BOR ccccccccccccccccccces * , s 

BULL: gy — ry s0s.s3¢| St Paul-Wise. Group! ............ 28,962 33,786 190,458 12,615 

eek ending Dec. 2, e . ie BOD BOO ccccccccccccevecce ° . 107, y 
wok ss pee. S, ee. rH Week previous ..........- 148,/506| Sioux City ....-.0.0... 0. ecce sees. 10,570 170 65,445 ease 
Sam ame week year ago ..... e CEE, so boccedeasscbssescceveeees . Jl " 
eWeek year So 2.22: ad ip omemesaies si tet ate 14,308 2,857  _ 65,859 9,594 

VEAL: LOCAL SLAUGHTER Iowa and So. Minn.*? .......-+..-. 18,839 5,211 286,394 33,136 

woes ee, Be. 2, 1950. 12,464 CATTLE: BOTTMAGT® oc ccccsccccccccsvccsece 5,287 4,259 29,114 20 
Saw SECS ED ore sceevoes ‘ Week ending Dec. 2, 1950. 8,212| SOUTH CENTRAL WEST® ......... 20,859 7,616 101,543 17,400 
> ~<a Week previous ..........- ‘852! ROCKY MOUNTAIN® ...........--+5 8,365 602 «24,178 «8,858 

LAMB: ne EE FOOT BGP 2+. nok ora ROS 22,274 2,358 39,985 23,002 

won ending Dec. 2, 1950. 30,037 CALVES: ——s Ln geesoeenreesoenvesned ew +. iaoe'aee wen 

eek previous ........... 32,100 Week 9 \ otal week G0 .......sccccccecee d fl t 
Same week year ago ..... 36,897 Week py - rf Poe S210 Total same week 1949 .....++++++. 208,061 89,554 1,267,419 235,021 
MUTTON: Same week year ago ..... 4Includes St. Paul, So. £. oe. Mowpert. ne. yon 4 
H $ kee, Green Bay, Wisc. “*Includes St. uis ationa yards , 

Week ending Dec. 2, 1960. 1,364 HOGS Louis, Ill., and St. Louis, Mo. “Includes Cedar Rapids, Des Moines, Ft. 
Same a 7 ~eieos: 1.965 Week ending Dec. 2, 1950. 44,253| Dodge, Mason City, Marshalltown, Ottumwa, Storm Lake, Waterloo, = 
year ago ..... 1965 Week previous ........... 38,710| and Albert Lea, Austin, Minn. ‘Includes Birmingham, Dothan, Mentgom- 

HOG AND PIG: Same week year ago ..... 45,561| ery, Ala., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 
Week ending Dec. 2, 1950. 11,450 ‘Includes So. St. Joseph, Mo., Wichita, Kansas, Oklahoma City, Okla., Ft. 
ow oe —— Bie ° je4ep «SHEEP: Worth, Texas. ‘includes ‘Denver, Cole., Ogden and Salt Lake City, Utah. "In- 
Same week year ‘ago as ole 10'382 Week ending Dec. 2, 1950. 40,696 | cludes "Los Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 

sd ia — Week previous ........... ,406| NOTE: Packing plants included in above tabulations slaughtered approx- 

PORK CUTS: Same week year ago ..... 43,315 | imately the following percentages - — ee Se Ss, ge LS 
Week . 50.1,59% spection during October 1 ttle, 76 calves 8 eep 
Week previous... -'oe.599 «COUNTRY DRESSED MEATS | Sha lambs, 86.4. _ 

Same week year ago ....2,120,600 VEAL: 

BEEF CUTS: Week ending Dec. 2, 1950. 6,336 
Week ending Dec. 2, 1950. 72,010 pn BE we agp RI a v4 SOUTHEASTERN RECEIPTS 
Week MND otsqncecpae ———— ee ° P : . 

Game week year go... ret HOGS: Receipts of livestock at eight southern packing plants lo- 

VEAL AND CALF OUTS: Week ending Dec. 2, 1950. 21| cated at Albany, Columbus, Moultrie, Thomasville and Tif- 
Week ending Dec. 2, 1900. 1,016 oe ai dees wesoesees 49| ton, Georgia; Dothan, Alabama; Jacksonville and Tallahas- 

eek previous ........... eee cy S te ieee . : . 
Same week year ago ..... 9928 LAMB AND MUTTON: see, Florida, during the week ended December 1: 

LAMB AND MUTTON CUTS: oe | Cattle Calves Hogs 
Week ending Dec. 2, 1950. 2,320 Same week year ago 156 | Week ending December 1 ............cceeeeeeeeee 1,719 1,819 20,072 
Week previous 370 — WOE GEOUIIUE osc ccccccccccccescscccccecesovceee 1,191 1,219 10,939 
Same week year 4,691 tIncomplete. Gor, WES BSS FORE ccccccccccccccscccccccccsecs 1,571 1,560 14,792 

RI ttenhouse 6-0433 Telety; 


6-1706 6-5329 


FOR PRILADELPHIA REPRESENTATION 
ROMM & GREISLER 


packinghouse brokers 





403 Widener Building, Juniper & Chestnut Sts. Philadelphia 7, Pa. 





MAX J. SALZMAN 


2618 W. MADISON ST., CHICAGO 12, ILL. 
SAcremente 2-4800 @ Cable Address: NATSAL 


SAUSAGE CASINGS 


























CLASSIFIED ADVERTISING HELP WANTED 





POSITION WANTED | POSITION WANTED COOLER MANAGER 


Modern meat cking plant in western Pennsyl- 
vania needs EXPERIENCED cooler manager to 





MANAGER or SUPERINTENDENT 
Fully experienced, large and small plants, practi- 
cal, efficient, slaughtering, cutting, sausage man- 


sell home dressed beef, veal and lamb. Must be 


SUPERINTENDENT: 22 years’ experience, pro- familiar with all phases of cost and uction. 
duction, labor, administration, costs, lard curing, Approximate slaughter per week 250- cattle, 


re dering, refrigeration, maintenance. Capable and 200-250 calves, 250-300 lambs. Good future for 
ufacturing, ‘fresh, d d specialti d - , 
anan, curing, rendering. oe * 8 on t - ake. dependable. Excellent references. W-4 THE | right person. State experience, referenc 








e8 

8, NATIONAL PROVISIONER, 407 8S. Dearborn 8t., ted la W-316, THE NATIONAL PRO.- 

Excellent references, W-437,' THE NATIONAL ba a A : i 

PROVISIONER, 407 8. Dearborn St., Chicago 5, Chicago 5 Ill. VISIONER, 8S. Dearborn St., Chicago 5, Ill. 

SAUSAGE MAKER: Thorough knowledge of all OFFICE MANAG nh th- 

SUPERINTENDENT FOR CALIFORNIA production, ppepenies. Supervise labor. Long ex- | West Fy ay Poll Gangs ok paseeenne. 

Thoroughly practical man with many years ex- | perience. eferences furnished. W-438, THE | credits and personnel. Advise experience, age, 
perience in all plant operations. Qualified to take | NATIONAL PROVISIONER, 407 8. Dearborn St., ‘ 


complete charee. Can produce quality products, | Chicago 5, Ill. 
handle labor. Excellent references. W-405 E 


availability and salary expected. W-444, THE 





NATIONAL PROVISIONER, 407 8. Dearborn 8t., SUPERVISOR: And meat buyer for New York 
Chicago 5, Ill. city, Westchester 





gms years’ experience. 


county or Long Island. 25 


w- 


NATIONAL PROVISIONER, 407 8S. Dearborn 8t., 
Chicago 5, Ill. 





THE NATIONAL PRO- | OFFICE MANAGER (Comptroller): Wanted for 


441, 
SUPERINTENDENT: Beef and small stock. 23 | VISIONER, 11 East 44th St., New York 17, N.Y. | independent, old established medium sized beef 


years’ experience, live stock purchases, produc- 


packing plant, Kansas City territory. gpm a 





tion, boning, costs, hides, rendering, labor, local —T ine <2. —_ ——— i. opportunity. Sta xperi- 
and chain store sales, carlot shipments to east. ence. W-445, THE NATIONAL PROVISIONER, 
Excellent background and references. W-425, THE HELP WANTED | 407 8. ae St., Chicago 5, Il. 


NATIONAL ri OVISIONER, 407 S. Dearborn 8t., 
Ohicago 5, Ill. 











SUPERVISOR: Long packinghouse experience, 


technical and practical, especially in manufactur. | Well established firm interested in several quali- packer. Good future. 


SALESMEN OFFICE MANAGER WANTED: Capable of taking 


charge of all office routine for modern aggressive 
Stute experience, age, ref- 


ing Sausage, a bm and canned meat fied men of high caliber who know how to produce | erences. Write to John Wenzel Company, Wheel- 





[> katie Amesion, i spanish. ne THe results in meat packing trade in seasoning spices | ins. West Virginia. 
NATIONAL PROVISLO ONER. 8. Dearborn | and allied materials. Established territories 


8t., Chicago 5, available in east, 
SALESMAN: Desires position on Pacific coast to middle west. W-431, 








including New York, and = ~ga fikiling ‘branch’ in” Chica Packer's —_ 
sized e' ng branc n ica; 
THE NATIONAL PROVI- THE 50 SUC ONDE, 


Write W-446, 


represent seasoning ne oe cane casing or pack- SIONER, 11 East 44th St., New York 17, N. Y. | 407 S. Dearborn St., Chicago 5 Th. 


Knowledge of ‘soedueiten, sales 





supplier. 
and ga 27 years’ ex rience with 


. W-440, THE NATIONAL WANTED: Experienced working foreman for WANTED: Experienced labeli machi —_— 
IstONER 40 407 8S. Dearborn St., Chicago | canned dog food plant. i rr} ~ B. Mig it 





ford, Obio. 
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S. BE. Mighton Co., Bed- tor for canned dog food plant. 8. 





Co., Bedford, Ohio. 
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CLASSIFIED ADVERTISING 





Unless Specifically instructed Otherwise, All 


Classified Advertisements Will Be Inserted Over a 


Blind Box Number 


Undisplayed: set solid. Minimum 20 words $4.00; 
veditienct erds 20c "Position 9 


CLASSIFIED ABVERTISING PAYABLE IN 


8 words. Headlines 75c extra. Listing advertise- 
ments 75c per line. Displayed, $8.25 per inch. 
Centract rates on request. 


ADVANCE. PLEASE REMIT WITH ORDER 








HELP WANTED 





SAUSAGE MAKER 

If you are interested in a permanent connection 
with an aggressive concern established in Mil- 
waukee for 50 years—If you can furnish the best 
of references and have had the experience neces- 
sary to take charge of a modern sausage kitchen 
— you would like to make a quality line of 

sage—If you want top pay besides—Write or 
tall Charley Schaaf, Schaaf Sausage Co., 726 W. 
Clybourn 8t., Phone Marquette 8-1902, evenings 
Flagstone 4-9817. 





SAUSAGE MAKER 
Middle west—wanted a skilled, working sausage 
maker. Some knowledge of kill and cut help- 
ful. Capable of $10,000 stock investment, which 
gives joint management control. The potential is 
good, so please, inquiries only from capable, sin- 
cere men. 
W-418, THE NATIONAL PROVISIONER 

407 8. Dearborn ‘ Chicago 5, Til. 


EQUIPMENT FOR SALE 


FOR SALE: 30x48 lard roll; 1600 gal. stainless 
tank; 550 gal. vertical mixer jacketed; 5508 To- 
ledo dial scale. Newman, 5602 Blackson Ave., 
Chicago, Phone Fairfax 4-6075. 








FOR SALE or TRADE: For smaller truck. 1948 
—- Dodge. 26,000 miles. Aluminum insulated 

6 ft. 4 A-1 condition. Bargain price. Green- 
J Packing Co., W. 12th Street, Sioux Falls, 8.D. 





PLANTS FOR SALE 





RETAIL MEAT MARKET and LOCKER 


Located in thriving central Illinois farming com- 
munity of approximately 800 pulation. Only 
20 miles from a city of 40,000 offering finest 
schools and cultural interests. Market and locker 
established 10 years. Floor space large enough 





BEEF COOLER: Man with beef cooler sales ex- 
perience wanted. One who knows how to figure 
percentages and can operate beef department of 
well established and progressive Chicago packer. 
W-422, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 


MAN WANTED CAPABLE OF OPERATING 
FRESH PORK Gapeeemnest. Sales ability neces- 

sary. For Chicago pork packer. W-423, THE 
NATIONAL PROVISIONER, 407 8. Dearborn 8t., 
Chicago 5, Il. 











EXPERIENCED COOLER MANAGER: Must be 
familiar with cost and sales production. State 
experience, references and expected salary. South- 
| ag Packing Corp., Box 1068, Harlingen, 
‘exas. 





EQUIPMENT FOR SALE 





a EKETTLES 
10—Stainless 60. 75, and 80 gal. Kettles for im- 


mediate delivery (Larger sizes new, few 
weeks delivery). 
80—Aluminum 20° gal. up to iy? gal. Kettles. 
miess 350 and 


2—Dopp sea Kettles. 
1—Steel 2000 gal. Open top, aritated Kettle. 


OTHER SELECTED ITEMS 


2—5’x8” Anco Cookers; 1—Anco 4'x9’ Lard Roll 
1—Anco $261 Grease Pump, motor driven 
a we 5 ~ Storage tanks, 800, 


and 200 ga 
1Selt-Adjusting ¢ Ensen GteweGeuter ond Com 
Used and rebuilt Anderson Expellers, all sizes 


Send us your inquiries 
WHAT HAVE YOU FOR SALE? 


‘a eee co., Inc. 
14-19 Park York 7, N. ¥. 


a + BArclay ‘14000 





EQUIPMENT FOR SALE 


ANCO #2, Size 1, Latest Model, TRIPE 
SCALDER, 2 HP Motor 3/60/220, New and Never 
Used. $1,100.00. 

ANCO CUTTING TABLE 45’ long, 30” wide, 
Monel Metal Flights, Speed Reduce er, but no mo- 
tor. Excellent condition. $1,5 

ANCO 216 DOUBLE tx ‘pensae. Stain- 
less Steel Flights. Condition good. $500. 00. This 
roller used in combination with above cutting 
table 

BOSS %169 SENIOR BELLY ROLLER, Steel 
Flights. Condition Good. $450.00. 

STEAM GENERATOR, CLEVER BROOKS, 
light oil fired, fully automatic, 70 HP 15 Ibs. 
WP. Self contained on I Beams, top condition. 
$2,000.00. 

SAVANNAH ABATTOIR 
P. 0. Box 513, Louisville Road Savannah, Ga. 





ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed, or AS 3 wemeens 
and Associates, Glen Riddle, Pennsylva 





to acc te grocery line in addition to meats. 
Locker is only one in town and offers 225 lockers 
for patrons’ use. FS-448, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn St., Chicago 5, Ill. 





PACKING PLANT for sale or lease. In the 
heart of the cattle country in California. Killing 
capacity 200 cattle, 200 hogs and calves per 
a rendering = 4 acres of land, 
6 hou usiness. FS-411, 
THE. ‘NATIONAL PROVISIONER, 407 8. Dear- 
born 8t., Chicago 5, Ill. 





BUSINESS OPPORTUNITIES 





MEAT DISTRIBUTOR wants good line of meat 
products to sell his 1100 meat markets in southern 
California and Mexico. Write Zounes Meat Com- 
pany, 636 East Street, Chula Vista, California. 





HORSE MEAT 
BONELESS 
FRESH or FROZEN 
QUARTERS or MEAT and BONE IN CHUNKS 
D-K PRODUCTS CO. 
Huntley, Illinois 
Telephone Huntley 3951 





DRESSED HOGS 
WE SHIP DRESSED HOGS IN OUR OWN RE- 
FRIGERATED TRUCKS — ALL POINTS EAST— 
Call Mr. Lee, Sales Manager, for details. 


THE SUCHER PACKING CO. 
400 NORTH WESTERN AVE. DAYTON, OHIO 


Phone Melrose 3531 





Livestock Buyers and Sellers 


Essential ‘‘Pocket Calculator’’ giving live and 
dressed carcass costs of cattle, sheep and hogs. 
Vostpaid $1. 


M & M Publishing Co. 
rr. OF; Box 6669 Los Angeles 22, Calif 





HOG + CATTLE - SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Ageat « Order Buyer 
Broker * Counsellor * Exporter » importer 


407 $0. DEARBORN $T., CHICAGO 5, &L 
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BARLIANT’S 


WEEKLY SPECIALS! 


PS. 22 see 
‘ \ 
equipment ailable prompt 
shipment at prices quoted F.0.B. shipping pointe. 
Write for Our Bulletins—issued Regularly 


ee 


Sausage & Smokehouse Equipment 


2989—GRINDER: Cleveland, with 25 HP. 

motor, Globe head & worm ....... $ 750.00 
2215—PATTYMAKER: Hollymatic, extra 

plates, motor driven .............. 350.00 
2948—SILENT CUTTER & GRINDER 

COMBINATION: Hobart, 2 HP. Ser. 

#495702 


OE ry Es ope 350.00 

1974 cog CUTTER: (NEW) Buffalo 

-B, with 5 HP. motor, switch & 
cuiaeios ee. sn onenneseneve0éeens 750.00 

2668 = CUTTER: Buffalo 43-B, 
rect connected to HP. motor.. 575.00 

3175- _SMOKESTICE WASHER: Globe, 
galvanized, excellent cond. ........ 475.00 

1812—SMOKE UNIT: Lipton $10, with 
sawdust worm, used only 3 months. 450.00 

2743- _ oa STORAGE TRUCK: Simi- 

lar Globe Co. $7483, like new 
—_ eben anes 00 508hs00oe tnneheseto 85.00 

2600— HAM PRESS: Adelman, foot op- 
oansie CabsnkensSsenassceseoe 130.00 

1105 LOAF PANS: Aluminum, Weavers, 
68 with sliding lids, like new 1.30 

1752 | LOAF MOLDS: (125) stainless 
OR, BPE, GB. cocvcccccccescccses 3.25 

2960-- SL ICER: U.S. Model F, with motor, 

= & knife sharpener attach- 
sweeaeee@astedeedacen > eéalnad 175.00 

2919- SLICER: U.S. $150-B, with shing- 

ling conveyor, reconditioned, guar- 
QMTBEE oc ccccvecccccvccesessessvece 675.00 

Kill Floor & Rendering 

2752- + a a CUTTER: Dunseth $560, 
WE TROON oo noes asevcscgsezsseves $1150.00 

3164—BEEF CABING CLEANER: Boss, 

brushes in good cond. with recent 


. ly 
urchased 3 HP. enclosed motor... 700.00 
2959—HORN & BONE SAW: Globe, . 
aoe 4 Regal (NEW) in original 


3002—SA W: Jones Superior $54, 36”, with 
Gatien OD nncccvcegaanonnsse 350.00 

2559—H AS ER-W WASHER COMBINA- 
TION: Globe, 12’ lg. 30” wide, with 


TD Ts SONNE sccccccccesncessones 750.00 
2982—HYDRAULIC PRESS: Ance, 600 
Ton, late style, Chevron packing, 
complete with pump, guaranteed ex- 

Combet COMG. 2... cc ccrecccccsccesss 3750.00 
ea ey PRESS: Anco. 300 

Ton xcellent cond, .... 2650.00 
8171—HYDRAULIC ‘PRESS: ANOO. 150 
Ton, with hydraulic “steam pump, 

002860nbss cease ine seas 950.00 
3162—HY¥ DEAULIC PRESS: ANOO. 150 
Ton, recently gg includes 

electric & steam pumps .......... 1500.00 

eee mg | PU Pr: "For 500 

Press, 12x1x1\, stainless steel rods, 
cess valves, reconditioned, guar- 

MOBOE on cccccccccccsscccsescccoses 500.00 


2993—CRUSHER: Dupps, 25 HP. “Vv” 
belt drive, with starter, little used. 1500.00 

2994—COOKER: 4x8 with motor & special 
SORREEE cc ccccsccsvoccccscesscsesen 1350.00 


Miscellaneous 


3177—AGITATOR KETTLE: 150 wt cap. 
Globe, steam jacketed wi - 
tor, ASME. with 1 HP. gearhead 
motor, only u few months, guar- 


OME onc 600506050 00.006000000006088 $ 775.00 
3172—-KETTLES: (5) Aluminum, 250 gal. 

Gs Gs sv cess cinsepenbes tqgeseoes 475.00 
KETTLES: (2) Aluminum, 50 gal. 

GRB., Ge cccccccecuvecccscosessens 125.00 
3016—KETTLE: Groen, 80 gal. cap. stain- 
less on, ny Gostonsee to 808, hinged 

ver, aw-off valve .........555+ 195.00 
2001—Aw MONT COMPRESSOR: Vilter, 

26 T a™% 6000000o0esesesees 1750.00 
2996— FLAKIOBE (2) York Model DER 
= cap. = oon, reconditioned & guar- 

MOONE. OR. secccesccceccesesecsess 1450.00 
3136— VACUUM. PUMP: Worthington 44 

= ap cghiennes dsseene se eneesese ne 350.00 
2471—BRINE PUMP: Griffith Big Boy, 

1 valve, 2 meedles .........ceeeeee 140.00 


DISPLAY ROOMS and OFFICES 


1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, III. 
FRontier 4-6900 


BARLIANT & CO. 


e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 








Page 49 





in name... 
high grade in fact! 











LARD FLAKES 


IMPROVE YOUR LARD 


@ We are shippers of carload and L.C.L. 
quantities of Hydrogenated LARD 


FLAKES. 


Samples will be sent on request. 


Our laboratory facilities are available free 
of charge for assistance in determining the 
quantities of Lard Flakes to be used and 
methods of operation. 


THE E. KAHN'S SONS CO. 


CINCINNATI 25, OHIO 


BLACK HAWK 


THE RATH PACKING CO., 





Phone: Kirby 4000 
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@ 


in this issue of THE NATIONAL PROVISIONER 
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Bien. Gams B Teh Ge. nn cccsccsccsccvcces a 
ee SE GE, cc cccctearervadeccs Re er 39 
Armour and Company .......... : ee : . 6 
i SP ee . ccccpeccsenwes ean Ses 
BOE Te TOO cw cascccvccscccsee ers - sata 
Cincinnati Butchers’ Supply Co., The ....... asvodeped$e 24 
Cleveland Cotton Products Co., The iis donaeaddbeenedee 43 
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Oakite Products, Inc. ......... Ceska .. 35 
Peirson, Arthur L., Inc. ...... swe , 36 
Powers Regulator Co., The ..... ‘ . 19 
Rath Packing Co., The ......... ee ener : 50 
Reynolds Electric ay  editie Cs ee . oe 36 
ee EE CREED. oc c0 cescoccces Pa . 28 
Romm & Greisler ......... : — 48 
| eee er F 48 
Schwartz, B. & ~ S Ae ‘ve 30 
Smith, H. P., Paper ee ‘ ‘ 33 
Smith's, John’ E., Sons Company "Second Cover 
Solvay ‘Sales Division, Allied Chemical & Dye Corporation. so an 
Ss eae so & 
I ae oe rh og ws 45 : rr 
Staley, A. E., Mfg. Co. ..... ; ; 11 
Swift & Company ise ae ; Fourth Cover 
Union Steel Products Co. . i 3 
United Cork Companies ... 37 
Vilter Manufacturing Co. , eae 5 
Warner-Jenkinson Mfg. Co. 36 
Watkins & Potts ........ 44 
Weiller, Jack & Co. : 42 


While every precaution is taken to insure accuracy, we cannot 
guarantee against the possibility of a change or omission in 
this indez. 





The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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ELIMINATE 
SOAKING OF MEATS! 


REDUCES COST OF PREPARING 
MEAT FOR SMOKING 


Hams, bacon, picnics, butts, etc. are placed directly 
on conveyor from curing vats. They are thoroughly 
washed by sprays located above and below the 
conveyor in the cabinet. The bar-flight conveyor is 
usually sufficiently long to provide for scraping, 
branding, stockinetting hams and similar products, 
and combing bacon. Stockinette tying can be done on 
another moving top table and the product hung 
directly into the ANCO Revolving Smokehouse or 
onto meat trees. 


Meat Washing 
so that when h 
be raised to on 
bacon passes o 
another table 





THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO 8S, ILLINOIS 
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Your Spusnst Disprays Gellbr...SeLis fadzoy 


y SWIFT S sevected NATURAL CASINGS 


j 
/ 
/ 
/ 


—~ 


a 


wp eeeeeeeoeeeeeee eee eee 
With sausage it’s how your product looks to Mrs. Consumer that 
counts. It’s the “‘eye-appeal” that clinches the sale. 

Natural casings, in addition to adding inviting appearance to your 
product, help protect its flavor . . . help keep it tender and juicy longer. 
And Swift’s Natural Casings offer you the extra advantage of assured 
perfection. 

These selected casings are minutely inspected to eliminate flaws. 
They’re precision-measured to insure uniformity of size, length and 
strength. They give you the greatest yield of finished product for your 
casing dollar. 

Place a sample order today with your Swift salesman or contact 
your nearest Swift Branch Office. Try Swift’s Natural Casings in your 
operation and see the difference. 


SWIFT & COMPANY 


SWIFT'S SEWED PORK BUNGS— 

Uniform, superior quality casings 
for Braunschweiger, Liver Sausage 
and Dry Sausage. As with all other 
Swift Selected Natural Casings, each 
one is minutely inspected and care- 
fully graded. 


SWIFT'S BEEF BUNG CAPS— 

Closely fatted to improve finished 
appearance. Swift processes them as 
quickly as possible for freshness and 
perfect color. For Cooked Salami, 
Bologna, Veal Sausage, Capicolli, 
Minced Specialty, etc. 


3 SWIFT'S BEEF ROUNDS— Economi- 
cal casings of fine quality. Proc- 
essed and calibrated to bring you 
faster stuffing and uniform results. 
For your best grades of Ring Bologna, 
Kielbasa, Liver Sausage, etc. 


SWIFT'S PORK CASINGS—Ideal for 
large Frankf rts, Polish Sausage. 
Peperoni and Smoked Country Sau- 
sage because they permit maximum, 
even smoke penetration throughout. 
Dependable, uniform quality—always! 


5 SWIFT'S BEEF BLADDERS—Perfect in 
every way for perfect sausage oper- 
ations. Processed, selected and graded 
to give your product that quality look. 
For Minced Specialties and Luncheon 
Meats—round, flat and square styles. 


PWOYTTTTITI Cee 
COSSSSSSSHSHHSSESSHSSHSSSHSHEHSHSHEHHSSSHSEHSHHSSHSHHSEHEHEEe 


There’s a Swift Selected Natural Casing to meet your every requirement. 


Order a trial shipment from your Swift salesman, today! 








